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The Wheeling Sanitary Can 


Closed with the 


Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. 


JOS. M. ZOLLER & CO., INC. 
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BOXES, PACKERS’ 


PHONES: 
27 PAUL 1140 & 44% 


suppres. BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1921-1922 


President , 
Vice-Pres ident, 
Treasurer, 
Secretary, 


John R. Baines. 
W. H. Killian.. 
Leander Langrall 
William F. Assau. 


COMMITTEES 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation. 
aii on Claims, 
Hospitality Committee. 


Brokers’ Committe, 
Committee on Agriculture. 
« 


Counsel, 
Chemist, 


Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 

C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 

D. H. Stevenson, H. E 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John 8. Gibbs, 
Thos. L. North. 

Fred. W. Wagner, Leroy Lan- 
grall, Rk. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Eli Frank. 

Chas. Glaser. 


INDIANAPOLIS OFFICE 
Transportation Building Columbia Building 


WHEELING No. 100 MACHINE 


Wheeling, West Virginia 
COLUMBUS, O., OFFICE 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVE") 


MADE BY THE 


JOHN R, MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
w tich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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AYARS ROTARY SYRUPING MACHINE 


This machine automatically fills cans or glass jars 
within exact distance from the top regardless of the fill 


of fruit or solids put in the can. 


There are eight valves with soft rubbers and are 
automatic in operation. The valve does not have a 
stem to go down to mash the fruit, but only a flat, thin 
plate to press down the fruit The valves have no 
sliding sleeves to wear and leak, liquid flowing in cans 
direct. 


The can having a 13 inch lift, will operate when 
over-filled on material such as pears, apples, peaches, 
string beans and the like. 


Write for descriptive circular and prices. 


AYARS MACHINE COMPANY, Salem, New Jersey 


BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for Canada. 
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Stevenson Automatic Lock 


Body Forming Machine 


This machine is adapted to Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 

The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment. 
and can be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


2% to Hein. Diam. Length 5‘ in. 
2% "5 “ 
y 
4 <a "40 


STEVENSON & CO,, Inc. 
““Prtented” 601-6 S. Caroline S. 
“Patents Applied for” BALTIMORE, MD. 
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THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 


brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St.. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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LAP PASTES « Pick-up GUMS 


FOR LABELING MACHINES 


TINSTIC 


FOR SPOT LABELING ON CANS 


WESTERN 


MANUFACTURED BY 


WESTERN PASTE & GUM CO. 27) SouthThroop st 


St., 
CHICAGO ILLINOIS. 
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The Chisholm-Scott Company 
; New String Bean Snipping Machine 


FIDELITY 
CAN 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS 


After scveral years experimenting we have 


developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this 
season in Wisconsin,Michigan, New York 
and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


~ Any information about the machines can be 
had upon applibation to the main office of 


the Company at 71 East State Street, 
Coluubus, Ohio. 
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SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CAN S 


For information, write the 


{ CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 
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Conspicuous Features of our 
New Double Seaming Equipment. 


Speed without Spill. 

Safety with Minimum Supervision. 
Seamer connected direct to Filler 
and driven as a Unit. 

Economy in Space---Absolutely no 
Conveyors required. 

Equipment especially desirable ae 
for Canneries handling Peas :_ 
and Corn. 


SOUTHERN CAN COMPANY 
Baltimore - Maryland 


“Southern Service Stands the Strain.” 


=" Eureka Soldering Flux 


16 LB. CANS 


KEGs 
YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFACTURED ONLY BY — 
MAIN OFFICE CLEVELAND, OHIO 
WOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, Minn. Baltimore Toronto, Ont. Montreal, Que. 
- Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 
“IEROME BR RITE | 


CAMBRIDGE, N. Y. 


We are headquarters | 
for the best of every- used by Canners 
thing in Everywhere 


; 
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LOWER YOUR OPERATING COSTS 
and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 


under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


protection under their policies, and the value and efficiency of the specialized service 


and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 
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issues policies backed by about twice the amount of available cash assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust 


ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeopardize his business future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 40% more protection for the same cost. 


WRITE 


Lansing B. Warner, Incorporated 
104 So. Michigan Avenue Chicago, Illinois 


? 

? 

Officially endorsed by National Canners Association t 
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When it comes to get-there-ness, all Embry 
-4-One Boxes are good actors. 


It makes no difference whether you pack them 
with toys, tools or test-tubes—practically any- 
thing that can be moved at all can be shipped 
more safely and surely in these sturdy, pilfer- 
proof containers. 


Because, with their scientific, wire- bound 
construction, they’re tough enough to buffet 
all kinds of hard treatment. 


Now another thing. Economy in the ship- 
ping department is just as important as econo- 
my in production. 


There’s not a particle of waste weight when 
your goods are packed in Embry -4-Ones. 
That’s why they save on the cost of freight 
and expressage. 


And because of their ease of setting up, they 
save time and labor. Knocked down, they 
save floor space. All this in addition to the 
prevention of loss and damage of goods and the 
assurance of satisfied customers. 


We make them to meet exact requirements. 


Tell us yours. Embry Box Company, In- 
corporated, Louisville, Ky. 


RE NNEB URG’S 


Improved Process Steel Kettle 


. curately made. Has been used for 


Equipped with all the latest im- 
provements. Strongly and ac- 


years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2638 Bosten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE 


Zor PACKERS and_| 
MANUFACTURER 


Your INQUIRIES 


-4-ONE 
SERVICE | | 
1 
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Come to Headquarters 
for Your 
Color Printing 


Buy your color-printing where sell- 
ing needs have been studied for fifty 
years and more. Here color is made 
to work for the balance-in-bank—be- 
cause it is applied in a way that pro- 
motes selling activity. Good design 
and fine workmanship put invitation 
to buy into our kind of 


LABELS, POSTERS 
WINDOW DISPLAYS 


The size of your order doesn’t mat- 
ter. Earge runs and small are both 
welcome and receive the same kind of 
eare. Brilliant tones, satiny finish, 
uniform appearance and full money 
value are characteristic of the color- 
printing we do. Inquiries get prompt 
attention. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Baltimore, 439 Cross Street 
Cincinnati, 55 Beech Street - 


Chicago, Ill., July 14, 1921. 


CROP REPORT No. 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditionS on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 


carefully rogued WISCONSIN 


-GROWN SEED PEAS. Write us 


whenever you are interested inany 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 
frequently. LEONARD’S SEEDS 
make a better pack. 


LEONARD SEED CO. 


Chicago Ill. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MIcH. OMAHA, NEB. 


C1 GICI C1 CI CI EI CICICICICI 


“YOU NBED A KNAPP” 


“THE LABELER SUPREME” 


THE KNAPP METHOD of Labeling 


Wrapping and Boxing will do both for you. 
ALL OVER THE WORLD for more than 

Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY Today our 
Machines hold FIRST PLACE wherever RAPID— 
ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


WRITE FOR CATALOGUE AND PRICES OF OUR 


LATEST - IMPROVED MACHINES 


THE FRED. H.KNAPP CO. 


WESTMINSTER, MD. 
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THE 


SIMPSON & DOELLER CO., 


BALTIMORE, MD. 
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CANS 


ATLANTIC CAN 


JAMES F. COLE : BALTIMORE, :-:-: MARYLAND. 


President 


BALTIMORE, MONDAY, AUGUST 22, 1921 


Uli Ny 


The Book You Need! 


Every factory in the business should have a copy of 
this importanttbook of formulae—as a prevention against 


PRICE $5.00 PER COPY 


THE CANNING TRADE 


WEEKLY REVIEW 


Weather Helping the Yield of Crops—Canners Have Cut Too 
Heavily This Year—Too High Prices Not Wanted—Lower 
Prices May Follow the Flurry—Tomatoes a Luxury in 
Baltimore—Market Prices Firm and Business Good. 


The past week has been as favorable for canners’ crops as 

anyone could wish. There has been a fine mixture. of heat, 
moisture, cool nights and abundant sunshine and the crops have 
benefited much from it. We need such weather, ideal conditions 
so that every possible ounce of food may be gathered from the 
— acreages upon which we depend for the coming year’s 
supply. 
The truth of the matter is that the canners overdid the mat- 
ter of curtailment of packs this season, and Nature came along 
to further add to the trouble. It would have been suicidal to 
have packed a normal amount of canned foods this season to pile 
on top of the carry-over which had burned the market for years. 
To have done that would have submerged the whole industry 
so far below the surface that most men would have gone down 
and out, and those that managed to survive would have been 
so weakened end the life so taken out of them that it would have 
been at least five years before normal conditions could have re- 
turned. The cut in the packs was, therefore, absolutely neces- 
sary for the life of the canning industry, and we say this now 
because there is a steadily growing complaint against the in- 
dustry for having done this, as if it were done for the one sole 
purpose of edvencing prices on canned foods. Those who know 
the situation know how absolutely groundless is such an accusa- 
tion. The intention was not to run the prices on canned foods 
to great heights, but on the contrary to merely allow canned 
foods prices to come up for air, to get somewhere near a par 
with costs; to move the surplus in which all holders had long 
since given up hope of profit, to be disposed of at as small a loss 
2s possible, but disposed of, for that was the necessary thing. 

Of course, there was an advance in prices aimed at, for 
when goods are selling at from $1.00 to as much as $4.00 per case 
less than cost something must be done to advance those prices 
or there soon would be no industry to produce the goods. And 
when one speaks of canned foods it means one of the basic food 
products upon which this whole country depends to an extent 
that many do not realize in the least, and such a food producer 
must be continued at his job. It was perfectly right, therefore, 
to take such steps as would insure a continuance of the business 
through increased prices. But we are plainly on record as ab- 
solutely opposed to top-high prices for canned foods. It was such 
top-high prices for canned foods during the war that caused 
much of our troubles; that caused the goods to back up in ware- 
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houses and upon retailers’ shelves, because the prices put them 
out of the range of staples and into the class of luxuries. And 
the consumption of luxuries is always comparatively light. 


But when the drive to reduce the pack in 1921 was first be- 
gun no one ever thought it would be so over-successful, for that 
is the only way to call it. The most sanguine among us did 
not dare to hope for a 50 per cent. cut in any line. There was 
not an experienced canned foods buyer in the country, nor any 
other man long familiar with this industry, who believed that the 
threatened cut would be carried out as stated. All of the buyers 
smiled when told that the canners would not run, that the acre- 
age would not be planted, that canning would be confined to the 
orders placed for futures; and they thought, if they did not say 
so plainly, that the canners would go along quietly, on their own 
hook, plant a fair amount of acreage, and get up quite a fair- 
sized pack on the theory “that this is the year to pack, because 
the other is cutting down his pack,” but they figured without 
their host. There were no Wisenheimers this season among the 
canners. The canners did just exactly what they threatened to 
do: they contracted for just enough acreage to cover the future 
orders on their books, and if there were no orders, they took 
no acreage. And the growers, having lost heavily the year pre- 
vious, refused to grow unless they had signed contracts. The 
result you see today, and it has been intensified through bad 
growing weather during the season. Any number of canners 
closed their factories entirely; others planned to run but one 
out of several factories ordinarily operated, and even at the one 
acreage was cut to a mere fraction of normal. The result of it 
all is that many sections will not show more than 10 per cent. 
of a normal pack; others 25 per cent. and so on up, with few, 
indeed, above the 50 per cent. average, and, taken as a whole, it 
is now feared the total packs will form only a small fraction of 
normal, possibly not over 30 per cent. on ‘the whole. The ex- 
tent of the cut is as much of a surplus to the men who strove for 
a cut this season as it is to the jobbers and buyers. As we 
said in the beginning, unfortunately it has been overdone, but 
we hope that the canners who are running will take every pos- 
sible opportunity to extent their packs, always in conformity 
with quality, so as to produce the greatest volume of goods pos- 
sible under the circumstances. The country and the industry 
needs the goods. We do not want a run-away market and we 
sincerely hope the surplus carried over will serve as an efficient 
brake to make such a run-away market impossible. And after 
the first flurry of excitement we believe it will. The jobbers 
are easily scared and stampede easily when a real scarcity, or 
fear of one, confronts them. The first result of this scare is 
to carry the market to unreasonable heights, in the scramble 
to cover some of their wants. Then reason returns, the market 
sags off and prices drop to a reasonable basis and hold there 
steadily. It will not be surprising to see this action during the 
next few months, and, in fact, it looks as if it were setting in 
now. The buying is not hurried, but it is firm at market prices 
and in the old style form as to size. 

The buyer who holds off expecting to buy his requirements 
at prices much lower than prevail today is merely fooling him- 
self. But on the other hand the canner who holds his goods 
in the face of firm orders, because he expects to see prices go 
over the moon, is also fooling himself. In the general marts of 
the world the tendency of all prices is not upward, but on the 
contrary downward, and even for as staple a food product as 
canned foods the market will not pay high prices. The wise hold- 
er will now move his goods, quietly, if the opportunity offers, 
and not try to hold them for the last penny. Let the other 
man take the risk. They may go 5c, 10¢ and even 20c per dozen 
higher, dependent upon the goods, and also upon how much of a 
staple the goods may be in the minds of the consumer, and also 
dependent upon how much of a carry-over there really is in those 
particular goods. But the great thing for the holder of goods to 
keep in mind is that all market prices are coming down, and it is 
a very risky gamble to figure that you are the one exception. 
This is the time to play it safe, and you had better do so. You 
are liable to drive over into the rough and lose the advantage 
of the good approach you have made to this point. 

The market on all items is firm, and such offerings as are 
made are at full market prices. The buyers are showing a bet- 
ter spirit, willing to meet the market when the quality is there 
and they are buying in quite sizeable lots. Actual canning in 
this market is smaller this year than ever before since can- 
ning became a commercial feature. Raw tomatoes in this mar- 
ket are almost a curiosity, and right here in the middle of Au- 
gust, the heart-center of tomato growing time, we have seen 
instances where housewives could not secure raw tomatoes in 
their neighborhood stores. If that is net a record what would 
be? Such tomatoes as we have seen coming into the wholesale 
market are of poor quality, under-ripe, and very high in price. 


The weather, as we have intimated, is helping towards a maxi- 
mum production on the crop, and it should improve the quality. 
But there is a touch of frost in the air; a feeling tha Fall is 
very near. 

The corn canners are busy, where they have not already 
cleaned up their small acreage and the quality is fine. It has 
been a good corn year and the canners are fortunate in this re- 
spect. Late corn has been much benefited by the rains and 
better weather, and the canners have hopes for a full average 
yield from this, whereas the early yielded but from 40 to 60 per 
cent. of normal. The corn pack will total a better average than 
either peas or tomatoes, from present indications, but even at 
that may not reach 60 per cent. of normal. And corn is the 
bell-horse among all articles of canned foods in its pack of the 
season! 

As our market prices show prices are firm or advancing, 
and there are quite a number of changes to record this week. 
Sweet .potatoes would seem to be the exception as far as ad- 
vances are concerned, as they show a slight decline this week 
and are quoted at $1.35 for No. 3 standards. 


Spinach is gaining strength, though the demand is not as 
active as might be. No. 3 standard is now quoted at $1.70. 

Standard Maine style corn is now quoted at $1.10 in this 
market, and at about this same figure in Western points. Maine 
canners have practically withdrawn from the market and the 
prices are advancing. The pack of that State will not equal 50 
per cent. of normal according to latest reports. 

Asparagus is about sold out, according to reports. Fruits 
are attracting more attention and gaining in price. The country 
is awakening to the fact that fruits will be a scarce commodity 
this fall and winter, as even the apple crop is so short as to be 
out of reach of the ordinary. And due to the scarcity there has 
been little or no home-canning this season, at least, in all the 
eastern and southern sections of the country. 


NEW YORK MARKET 


Buyers Taking Larger Lots at Top Prices—Spot Goods Growing 
Scarce—Salmon Continues to Show Growing Strength—To- 
matoes Gain Strength—Packers Waiting on Outcome 
of Crops—Maine Corn Canners Out of the Mar- 
ket—Fruits Strong—Picked Up in Passing. 


New York, Aug. 26th, 1921. 


The Situation—The new business that has been coming in 
in the canned goods line continues to be in lots that are above 
the average. The new pack vegetables and fruit are continuing 
at their top notch prices. Crop reports are discouraging through- 
out the northern section and according to information received 
southern packs have every appearance of turning out in fair-sized 
quantities. 

Sales have been made in all of the commodities in the local 
market and according to advices the same condition seems to pre- 
vail on the Coast also. State tomatoes are going to be disap- 
pointing, but the corn gives every promise of being better. 

Spot goods are scarce and are difficult to find in any of the 
moderate grades of vegetables, canned fruits and fish. 

There is a noticeable firmness in all varieties of the canned 
fish line. In some cases, the prominent factors on the Coast are 
refusing to sell, preferring to wait till a later date to dispose of 
their stock. This is not helping in any way and rather tends to 
produce a waiting attitude at the jobbers end. 

Salmon has been offered in small lots, the largest sales be- 
ing not over two hundred case lots, and in many instances, it 
was necessary to comb the market most thoroughly to even get 
this quantity. It seems this situation is entirely in the hands of 


the, financial interests who put up the capital for last year’s 
pack. 


Some varieties of vegetables are strengthening. This is a 
good: feeling as there has been a leaning toward a dull market. 
Spot stocks are scarce with surplus stocks in holders’ hands about 
cleaned up. In some cases packers in the vegetable line have 
withdrawn their offerings. Just why cannot be said at this time, 


but possibly due to the desire to wait on further developments. 
The reports arriving in this center are at times encouraging, 
but are sometimes followed by contradictions, and in a way, 
leaves the jobber in a quandary as to the method to pursue. When 
the packer holds off, the act is reflected to the jobber and not 
knowing the inside line, there is nothing else to do. 
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In the canned tomato market there is an effort to drive a 
wedge into the price side. While with a strengthening alto- 
gether, the buyers are making an effort to get in with offers 
ranging from 3 to 5c higher than the quotation price. At the 
close, these efforts were being held off and it probably will be 
but a short time before the real efforts will be felt.. What is 
true of tomatoes at this time, will also be true in other lines at 
a later date, with the scarcity increasing rather than diminish- 
ing. 

Export trade, while it has not decreased, cannot be said to be 
on the increase. Some trade is flowing in that direction with 
every promise for increase. A large part of the countries in 
Europe must turn in this direction, as their stocks and reserves 
are not at the topnotch. With the stocks being depleted here, 
or the poor season just passed through, will make a situation that 
will bear a careful watching lest we go short ourselves. 

Salmon—This fish has been a very bright spot this week. 
The offerings of late have been in small lots only. Buyers don’t 
seem to want in larger than 20 case lots. In many instances the 
market had to be thoroughly looked over before the goods could 
be found. At the close, red Alaskas were reported as about 
cleaned up and the brokers with any stock, or even a small stock, 
are holding the market in a firm state, anticipating a rising mar- 
ket on the 1921 pack, which every one knows will be exceedingly 
short. The last reports state the 1921 pack is the lowest in many 
vears. Spot stocks on the Coast have been cleaned out and many 
Coast sellers are holding out for better prices, which at this 
time seems inevitable. By the Coast sellers holding a firm mar- 
ket or holding out for better prices, is in a large measure re- 
flected in other centers. 

Tuna Fish—There were few sales noted through this period, 
and prices are held up, subject to a revision. This is probably 
due to the fact of the inability to determine or even approximate 
the extent of this year’s pack. At least, this is the opinion 
of a great many in close touch with the market situation. 

Sardines—There has been a very strong market noted up to 
the close. The Maine varieties have been very active of late, the 
key cartons seeming to be the ones in preference, with selling 
prices ranging from $3.50 to $3.75. The demand is not slacking 
to any great extent, but the movement is on the increase. Many 
reports are reaching this center of the opening of other fac- 
tories, which is a better outlook over the reports that have been 
circulating in the past. A good feature to be noted is the fact 
that labor conditions are remaining really quite easy, which 
alone would amount to a great deal. But, on the other hand, the 
class of people that do the work are becoming reconciled to the 
fact that for a good future, they will have to work. Prices re- 
main about the same, with no variation that is perceptible. 

Lobster—Spot stock prices remain firm with little or no 
variation noted. There is some demand in evidence, but the in- 
crease is not on the good side. While it is not diminishing it is 
not increasing the way it has in the past. Catches are not re- 
ported as being extra large, with an over large price being paid 
to the fishermen. 


Tomatoes—Maryland tomatoes have been experiencing a 
strengthening movement of late, which is a promising situation. 
The spot price remains at its former level, with no variation 
either one way or the other in sight. There seems to be a strong 
effort on the part of some of the buyers to get from 2% to 5c 
over the quoted price. This would make 3s sell for $1.42%, 
against $1.40; $1.45 is quoted in some centers. There are some 
offerings of a limited nature. Canners are in a way being forced 
to pay higher prices for their raw stocks from the growers and 
in many cases are refusing to make further contracts until 
after the pack is completed and production costs have been veri- 
fied. The actual sales in this vegetable are comparatively light, 
due in a large measure to limited stocks and soaring prices. This 
condition was forseen early in the season, and some operators re- 
fused at that time to heed the hand-writing on the wall. With- 
drawals are the order of the day and many are using this method 
in an effort to save themselves, if they can. While in some cases 
others don’t pay any attention and are storming right ahead, 
which will cause an awakening later on. Maryland 2s are quoted 
at $1.00 at the factory, while fancy hand-packed State 8s are 
$2.00. Maryland 8s are quoted at $1.35a1.40 f. o. b. Baltimore. 
California 2%s are changing hands at $1.10 f. 0. b. New York. 

Corn—There are few packers that have not withdrawn their 
offerings on Maine corn and those that remain are on a firm 
basis of $1.50 Southern spot, Maine style, is available only in 
meager lots at 95ca$1.00. Considerable activity is noted on spot 
stocks and some packers are hesitating about quoting a figure 
for the bulk of he pack to be sold. Business in futures has not 
yet settled down to firmly fixed prices. A shortage of spot 
stocks is likely to continue until the first shipments of new pack 
arrive in the local market. Buyers are afraid to place orders of 
any size unless prices are guaranteed. 
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Peas—Peas were one of the big items at the close and job- 
bers were picking up small lots here and there of Alaska and 
Wisconsin sweets. There was not much spot stock to be had, 
except at resale prices and factors are not yet willing to take 
large blocks of the new goods, which is bringing top-notch prices. 
Western and State extra standards continue to be scarce at $1.10 
for No. 4s and $1.00 for No. 5s. 

Asparagus—Asparagus is scarce on the New York spot mar- 
ket and will remain so until buyers are willing to take chances 
on the price of the new pack. Mammoth white 2%s were quoted 
at $3.10 and $3.30 for large white tops. Business on the Coast 
remains practically the same as in the local market. Demand 
is chiefly for the better grades. Sales at retail have not been as 
active as earlier in the season, but buyers say that as soon as 
the —_ vegetables are out of season consumption will be as 
usual. 

Spinach—There is not much activity in this vegetable, but 
some orders are being placed for future delivery in small lots. 
Prices remain as previously quoted. Business was confined main- 
ly to the demand for No. 2 standards at $1.20a1.25. 

String Beans—Second crop of string beans is being talked 
of more favorably than the first and from present indications, it 
looks as though this will be almost as large as last year. In the 
northern section of the State crops are likely to be late, because 
of the cool weather. Southern No. 3s were holding firm at $1.75 ° 
and spot stocks are difficult to find, except at resale prices. 


Succotash—Some interest is developing and canners are be- 
ginning to believe there will be a normal pack. Fancies are 
holding firm at $3.15 for green limas and $1.75 for standards. 
Maryland No. 2 standards were sold in small lots for $1.00 and 
extra standards move for $1.30. 


Canned Fruits—The activity is the same as has been dis- 
played of late in this market, up to the close of this week. The 
noticeable features seemi this period was the further with- 
drawals of the new pack of various fruit in the seconds and 
water grades. The reports coming in are not over encouraging at 
present, but when the smoke subsides, there will be a different 
story to tell, every one thinks. 


Apricots—There is a scarcity noted in this fruit. Spot stocks 
are not available. Holders have let this fruit go and the jobbers 
have followed suit. Quantity lots for seconds and watered stocks 
in the new pack are almost beyond the point of being available. 
A little can be found but this amount is not sufficient to meet 
the requirements. California standard 2142s are quoted at $2.10, 
while choice are at the $2.40 mark. 


Peaches—There is a noticeable diminishing of reserve stock. 
The seconds of this fruit are not available in quantity lots. At 
the close there were withdrawals noted. Spot stocks are scarce, 
with a demand that is very steady. Yellow frees in standard 
2%s were not in the market at the close, being either entirely 
depleted or holders waiting for an opportune moment to arrive. 
The frees seem to be entirely out of the market at present, with 
little or none arriving. It is hoped there will be a reserve when 
the extent of this year’s: pack is fully known. In yellow cling 
standards 2%s they are moving slowly at $2.25. 


Pineapple—This fruit in the extra sliced is to be had only 
at a premium. Some operators are offering only the crushed and 
grated grades with the tid-bits and fancys practically out of the 
market. A few sales were noted in extra sliced, but they were 
in the small sale variety. The price asked for these was $2.95. 


Apples—Apples have displayed a marked activity right up 
to the close, with a marked increase in trading and with a greater 
amount of negotiating in futures taking place. State gallon 
apples have shown a marked activity. State fancy packed tens 
have been moving at the level of $5.75, which is below the gen- 
eral quotation as noted throughout this center. Numerous in- 
quiries are being received, which, in a large measure, is help- 
ing to strengthen the erstwhile dull market. 

Pears—The demand for this fruit has fallen off some with 
the advent of the fresh fruit. Some sales are noted, but they are 
in such small quantities as to be hardly perceptible. California 
Bartlett in fancy 2%s are quoted at $3.25a3.50, while choice Cali- 
fornia’s bring $3.00. 

Cherries—There has been considerable interest displayed in 
Royal Annes and spot stock in any grade is practically impos- 
sible to find. Prevailing conditions at packing centers are much 
the same and the demand for spot goods cannot be met. 

Loganberries—The stock on hand remains quite complete, 
the active demand is thought to pull rather heavy if kept at 
the present proportions. This year’s pack will help to stem the 
tide, but the demand still holds out. Prices will not go to any 
higher levels is thought by many, as the consuming public will 
not buy with prices at a higher level. The prices of this fruit 
remain at the same level, with a little or no variation noted. - 
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PICKED UP IN PASSING. 


Note is to be made that the Portland Packing Company, 
formerly located at 105 Hudson street, has removed its office to 
140 Cedar street, where it is now better able to take care of its 
many customers and friends. 

E. F. Booth, of California, has just announced that they have 
appointed the Van Bokkelen Brothers, of 140 Cedar street, as 
their Eastern representatives. They are large packers of sar- 
dines and tuna fish. 


Sophie Lobel, formerly manager of the canned foods depart- 
ment of J. A. Kirch & Co., has resigned and expects to open 
an office on her own account to handle canned and dried food 
brokerage business about October 25th, at 100 Hudson street. 
Miss Lobel is now taking a vacation in the mountains, pre- 
paring herself for the oncoming rush of business. 

H. W. Freedman and E. Warner, of the Food Sales Corpora- 
tion, left this week for a tour of the canneries in New Jersey be- 
longing to the S. E. Comstock Company, their principals. George 
Bambridge, of H. A. Bambridge & Sons Co., of Newark, accom- 
panied them on their trip. 

A. C. Monagle has recently accepted the position of sales 
manager for Runkle Brothers, cocoa and chocolate manufac- 
turers. Mr. Monagle until recently was connected with the 
Franco-American Food Company and is one of the best known 
men in the food specialty trade. Prior to going with the Franco 
people, Mr. Monagle was secretary of the American Specialty 
Manufacturers’ Association. He is also a writer and speaker on 
trade association topics and is very active in association work. 

The salmon cannery of Libby, McNeill & Libby at Taku 
Harbor has clased for the season with an approximate pack of 
45,000 cases. 


The Booth Fisheries, Ltd., report the opening of their 
cannery with 150 hands and labor conditions as being easy. They 
are working full force packing sardines. 

According to the report of the Bert C. Keithly Company 
weather conditions in Indiana hve been unfavorable for toma- 
toes during the past two weeks. here has been too much 
rain and the early crop has been damaged. There has been 
practically no packing up to the present time and the acreage is 
so short that it will be impossible to ‘get anything more than a 
small pack. Future buying has been heavy in most sections this 
year and quite a quantity as far east as Boston, as well as those 
located in the northern part of the country, have been buying 


heavily. HUDSON. 


CHICAGO MARKET 


Ideal Weather Helping All Crops—Canners Not Offering Goods 
—Spot Stocks of Tomatoes Exhausted in Chicago—Good 
Demand for Standard Corn—Pea Canners Holding 
Firm For Prices — The 1920 Pack of 
Pumpkin All Gone—Notes. 


Chicago, August 26th, 1921. 


The weather has been ideal all week for canning crops. It 
has rained nearly every day, turned cold at night and then warm 
in the middle of the day. The late corn crop and the tomato 
crop should certainly yield well in the Cenral West, but, then, 
there comes again the question of acreage, which ‘was not 
planted in canning crops, but in oats, wheat and potatoes. You 
cannot make canning crops grow where field crops only have 
been planted. 

Canned Tomatoes—Indiana canners are not disposed to urge 
sales or offer any 1921 pack of tomatoes and they have no 1920 
pack left; at least, they are not offering any for sale. 

Standard twos and threes tomatoes are about exhausted 
in Chicago, but buyers will not place their orders in the East, as 
it takes too long to, get them here and they would arrive just 
about the time newly canned tomatoes would reach here from 
Southern Indiana. In the meantime wholesale grocers are selling 
canned tomatoes down to the floor and filling orders partially and 
back ordering the remainder until new goods arrive. Indiana 
is quoting standard twos at $1.15 and standard threes at $1.45 for 
et shipment, but what is the use when they have none to 
ship. 

_ Canned Corn—I am hearing good reports from the corn can- 
ning crops, they have been benefited by the recent demand for 


standard canned corn for immediate shipment at $1.00 per dozen 
factory, but there are only a few sellers. Canners seem dis- 
posed to place a very low estimate on the 1921 canned corn out- 
put, some of them figuring it as low as five million cases. Whole- 
sale grocers are unbelieving, however, and stoutly maintain that 
there will be plenty of canned corn. 

Canned Peas—The Wisconsin pea canners are setting tight 
on what peas they have left and firmly adhering to prices made 
at the opening of the season. 

They have no cheap peas. Nothing below $1.15 in standards 
for fives sweet, or fives Alaska. Most holdings are of extra 
standard grade and in No. 3 sieve. Very few fancy peas are to be 
had in first hands and only a few standard grades. 

Canned Pumpkin—There is no 1920 canned pumpkin to be 
had in any size and there will be no 1921 pack available before 
about October 20th to 25th. On account of its cheapness future 
canned pumpkin is selling some at $1.00 for threes and $2.75 for 
tens f. 0. b. cannery. Fancy quality may be had for those prices 
and I understand that canners are determined to pack only 
enough canned pumpkin to fill orders which have been placed 
with them in advance. 

Canned Salmon—The canned salmon shortage, if there is one, 
waited until it is too late to produce much good. The salmon 
business is a spring, summer and early fall business and prices 
have stiffened up early in the selling. and some buying is pre- 
vailing. 

Wholesale grocers, however, do not like to tie up their capital 
in a lot of canned salmon, when the demand is practically over 
and the goods will have to be carried a year in stock. No in- 
fluence could induce jobbers to speculate this year. 


The many friends of W. N. Lipe, formerly the head of 
the Beech Nut Packing Company and recently appointed vice- 
president of the American Sugar Refining Company, were 
shocked and distressed to hear of his death by his own hand this 
week at his home in Gloversville, N. Y. 

He was known and liked by a host of people in the whole- 
sale grocery and canned foods line, and no motive was ascribed 
to the deed. 

W. G. Hopkins, who has been buyer in canned foods for 
Montgomery, Ward & Co., has resigned and has accepted a po- 
sition as manager of dried fruit and other departments for Aus- 
tin, Nichols & Co., Chicago. 

Mr. Hopkins is greatly liked by the trade and is a very clear- 
headed and able man and merchant. WRANGLER. 


MAINE MARKET 


Corn Canners Open Early—Yield Will Be Small as a Rule— 
Fancy Corn Advancing—More Yellow Corn to Be Packed 
This Season Than Ever—Green Apple Prices 
High — Notes of This Section. 


Portland, Me., Aug. 26, 1921. 


Corn—The Maine factories are all at work this week, the 
earliest locations opening on August 20th, a very early date for 
Maine corn canning to commence. Several factories will not open 
at all this season, some from utter lack of acreage, others be- 
cause small acreage can be cared for at another nearby factory 
at less cost. The yield is going to be small, taking the whole 
State into consideration. Occasional reports come in of promise 
of a good yield per acre—even in one or two instances we have 
had reports of good acreage, too. But more often we hear 
that the acreage is very small and the yield light. For instance, 
one packer reports having taken on only one-third of his usual 
acreage, and that he now anticipates only two-thirds yields from 
that. This figures his pack down pretty low, to less than a quar- 
ter of what he should normally obtain at that factory. Another 
factory, right up to the time of opening, had anticipated a short 
season, but found the promise so small that the factory has been 
abandoned altogether for this year. 

Fancy Maine corn sold last week at $1.62% f. o. b. factory, 
and it is understood that the market is now bare of all future 
offerings in Crosby corn. The last price quoted on No. 10 was 
$7.50, and this quotation was restricted to special customers, not 
put upon the market for open purchase. The pack in this size is 
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very light, and only done by special arrangement to accommo- 
date trade. 

Golden Bantam—There will be more yellow corn, both the 
true Golden Bantam and the several other varieties of ‘yellow 
sweet corn, packed this year than ever before in Maine. The 
offerings of Bantam corn on the ear are cleaned up, at $3.50 
and $7.50 for No. 3 and No. 10. Golden Bantam No. 2 corn, 
cut from the cob, has sold heavily at $1.75 and yellow sweet 
corn at $1.60. 

Stringless Beans—The demand still comes in for cut green 
beans, although the pack was very short indeed. One dollar 
and thirty cents has been quoted during the past week, and only 
one packer seems to have any goods to offer. Others are mak- 
ing short deliveries on contracts taken earlier in the season. 

Blueberries—This season is about over, and the compiled 
figures will show a much smaller pack than has been supposed 
at any time. With no goods to offer, no prices are quoted. 

Apples—The progress of the arrangements for canning ap- 
ples only produces evidence that the crop is comparatively light 
and buying prices exceedingly high. One apple canner reported 
last week that he was paying $3.00 per barrel (without the barrel 
for No. 1 and No. 2 fruit, and had exhausted the supply at that 
price. To buy more would mean to invade a new neighborhood 
and add transportation to other costs. Packers are weary about 
accepting more business than they can easily buy fruit for. To 
the surprise of all, the price has not yet gone beyond $5.00 f. o. b. 
factory for general offerings, but some canners have temporarily 
withdrawn this price and their goods from the market. 

Sardines—One or two more factories have started work dur- 
ing the past week, and others begin to show signs of preparation. 
The fish brought in from this coast are of the size used for cold- 
storing rather than for canning, and boats are now running to 
Bay of Fundy after fish suitable for the factories’ use. A recent 
statement said that only one-tenth of the Maine factories were 
running at present, and only one or two of those on anywhere 
near full capacity. While no open prices are quoted as a base 
from which to figure, $2.75 seems to obtain in all markets for 
quarter oils, keyless, on new goods. At least one factory has 
oversold its probable up-put for the coming season, unless the 
fish begin to run better pretty soon; others report that trade is 
good and buyers interested in new goods. 

Notes—The sardine canners, after six months of the Sardine 
Sectin of the Canners’ Association, have concluded that this 
organization is not to their advantage, and have abandoned the 
scheme, according to newspaper reports. It is understood that 
they felt the costs and regulations were rather too heavy a 
burden for the volume of business done. 


The Franklin Farm Products Company, a “neighborhood” 
organization from one of the most fertile sections of Farming- 
ton, Maine (where there are already six canning factories), plan 
to can the products of their own farms, and are now getting 
ready for the apple season. The concern is well directed and 
well financed, and promises to be an addition to the Maine in- 
dustry. 


Mr. S. B. Farnum, for some years superintendent of the Saco 
Valley Canning Company’s factory at Jay, Maine (which will 
not be operated this season), has been made district superin- 
tendent for the company and will be out among their other fac- 
tories. He is at present at Greenland, N. H. - 


MAINE. 


As Brokers View the Market 


Indianapolis, Ind., August 19, 1921. 


Weather conditions in Indiana have been rather unfavorable 
for tomatoes during the past ten days. Too much rain has dam- 
aged the early crop. Practically no packing in Indiana up to 
this time. The acreage is so short that it will be impossible to 
even hope for anything but a small pack. Future buying has 
been heavy from many sections and Indiana has sold this year 
quite a quantity as far east as Boston and through all markets 
located in the central and northern parts of the country. The 
prices quoted below are the best we can do but the quality is 
above the average. The number twos are being packed in the 
best tomato district in the state and no other grade is packed in 
the factory so we believe the quality would be satisfactory for 
any jobber’s private label. The quality will surely be better 
than the same grade packed in a factory where they select the 
best of their raw stock for extra standards and fancies. We 
offer subject to confirmation, f. o. b. factory: Standards, No. 2s, 
$1.15; No. 3s, $1.50; No. 10s, $5.00; extra standards, No. 2s, 
$1.20; No. 3s, $1.60; No. 10s fancy puree, $4.50. 
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_. We cannot guarantee confirmation at the above prices, but 
will make a special effort on all business sent us. Advices from 
the Kast this morning state that fresh tomatoes are being bought 
at $70.00 per ton, while the contract price is about $14.00 per ton. 
If you have not covered your requirements for the next six 
months would suggest that you wire us. ; 

Pumpkin pie will be the most popular pie from November 
1st until the 1922 fruit crop is ready tor the market. There is 
no spot pumpkin available and but very little of this year’s crop 
will be ready before November Ist, though possibly a few buyers 
who place their orders at once will be able to get deliveries in 
October. Sugar and other things used in making pumpkin pies 
will be cheap and on account of the short crop of small fruits and 
berries the demand for pumpkin will be the greatest we have 
had for years. This year’s opening prices on practically all 
lines of canned foods have been the lowest, and pumpkin will be 
no exception to the rule. The pack of pumpkin will be smail 
because practically none was planted. We urge you to send us 
your orders at once. We have the exclusive offering of some of 
the very best quality obtainable and the prices we are quoting 
are the lowest possible consistent with good quality. We offer 
f. o. b. factory subject to confirmation as follows: No. 3, solid 
pack, plain cans, $1.00 per doz.; No. 10, solid pack, plain cans, 
$2.75 per doz. 

Inasmuch as the quantity available at the above prices is 
limited, will ask that you wire orders. Don’t be afraid of pump- 
kin, it will surely be a good seller at higher prices than those we 


are quoting. 
BERT C. KEITHLY CO. 
Wausau, Wis., August 20, 1921. 


_ There is little change in the situation. Cheap peas are in 
big demand. So are strictly fancy peas of the smaller siftings, 
both Alaska and sweets, and both classes are becoming very hard 
to find. The trade is not taking blindly to the standard No. 4 
Alaskas and No. 5 sweets at $1.20. They will pay a dollar 
fifteen for them, but they balk at th other nickle. Apparently 
they would rather pay $1.10 to $1.15 for off standard stuff than 
to pay $1.20 for a full standard. However, we are still able to 
dig up an occasional lot of full standard No. 4 Alaskas at $1.15. 


GROCERS SUPPLY COMPANY. 


WHAT THE CROP REPORTS SHOW. 


Hoopeston, Ill., August 23, 1921.—Our acreage is only 40 per 
cent. of our usual amount for the reason that the jobbers refused 
to buy futures in time for us to put out acreage to cover. Twen- 
ty per cent. of our crop was in early corn and made only 40 per 
cent average yield. Twenty per cent. yielded about 50 per cent, 
60 per cent. was normal yield, the late corn having been helped 
by the late rains.—The Illinois Canning Co. 


South Central, Wis., |August 22, 1921.—Pea pack was about 
60 per cent. of normal..d.orn pack two-thirds finished, crop about 


average. Acreage about one-half usual acreage. Nothing else 
canned here. 


_ Peru, Indiana, August 22, 1921—Now packing and are get- 
ting approximately 30 cases to the acre.—Peru Canning Co. 

Wabash, Indiana, August 22, 1921.—Acreage 50 per cent. 

crop per acre improved by recent rains to 85 per cent. of normal. 


This refers to corn. Not handling tomatoes this season.—Wa- 
bash Canning Co. 


Collins, Miss., August 19, 1921.—The acreage for sweet po- 
tatoes is about the same as that of last year, but the crop will be 
a great deal short, due to extremely dry and hot weather we 
have had throughout the summer months. We estimate that the 
1921 pack at not more than 60 per cent. of that of last year, due 
to crop shortage and a number of the packers who will not op- 
erate this season. The opening prices from the Southern pack- 
ers seem to be around $1.40 for No. 2%4s and $1.50 for No. 3s. 

Williamstown, N. J., August 24, 1921.—Last year at this 
time we were getting all the tomatoes we wanted and more than 
we really cared for in view of a threatened shortage of cans and 
a falling market. Last year we contracted with the growers, 
this year we did not, and there are no tomatoes available for 
canning in this part of the state. Growers who have a few are 
getting as high as $2.00 per basket for them in the Philadelphia 
market. We understand that the American Can Co. have not 
been running their New Jersey plant this year. What a change 


in twelve months, but it will be another twelve months before 
this condition can be very much reversed, if then—The J. V. 
Sharp Canning Co. 
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Suspicion and Misunderstanding Menace Life of Organic Chem- 
ical Industry—Public Wrongly Blames American Makers 
Makers for Dye Trouble—Independence of Key 
Industry at Stake—Truth Should Be 
Disseminated—Industry Must Be 
Protected by Embargo. 


From time to time inquiries have come to this committee 
concerning the fast quality of dyes used in the coloring of wom- 
en’s apparel and other merchandise. The number of these in- 
quiries and the claims for fast quality of dyes, made by retailers 
and in certain national advertising, have made necessary an ex- 
tended investigation by the committee. 

The inquiries received and the resulting investigation reveal 
that there is much unjustified suspicions resting on American 
dyes and that there is widespread misunderstanding of the re- 
sistance of dyes to water, light, perspiration and other elements. 
We have found the impression existing that dye faults are due 
to the fact that the dyes now used in this country are made in 
America. And it appears that this belief has not only grown 
up through the unsatisfactory experiences of consumers but has 
been fostered also by interests inimical to the American dye in- 
dustry. 

This belief is not justifiable. We are convinced from our in- 
vestigation that dyes made by American manufacturers are as 
good in quality or better than the same kind of dyes made by 
foreign firms, though there is a limited class of dyes which 
American manufacturers do not attempt to make. 

Causes of Trouble—-We have found that most dye troubles 
are due to the wrong application of dyes or to misleading infor- 
mation which reaches the public as to the fastness of colors. 
This misleading information has appeared not only in advertis- 
ing but largely also in word-of-mouth selling. 

The truth is, that few if any dyes, whether made in Germany 
or America, can be guaranteed for fastness under all conditions 
of use. A dye may be fast to water and yet not fast to perspira- 
tion. It may be fast to fresh water and not fast to salt water. 
It may be fast to the water which a housewife will use in wash- 
ing clothes and not fast to the chemically treated water in which 
a laundry may wash colored garments. Another dye may be fast 
to water and not fast to sunlight. There are no dyes absolutely 
fast to sunlight, but many dyes on account of their special char- 
acter and their quality offer a maximum resistence to all of 
these elements. Dependable service, therefore, from dyes de- 
pends largely upon use of the proper dye for the particular 
fabric to be colored, upon proper mixture of primary dyes to 
make special colors, upon improvement in the mechanical meth- 
ods of treating fabrics in the dyeing process and upon a more 
general use of quality dyes and greater care by those who apply 
the coloring agents to textiles and other materials. Wool dyes 
are not intended for cotton, nor cotton dyes for wool. The man- 
ufacturer of bathing suits must select a dye to meet the require- 
ment of his fabric and that dye should be made to withstand the 
elements with which a bathing suit will likely come into contact: 
sunlight, salt water and perspiration. So with all other classes 
and kinds of goods. The dye must be selected to fit the material 
and use to which it will be put. 

Truth Should Be Told—The dyer should consider it his re- 
sponsibility to know the uses to which the materials dyed by him 
are to be put and to impart this knowledge of the conditions 
under which the colors will serve satisfactorily to the mill man 
and other distributors of dyed materials who, in turn, should be 
responsible to the retailer and the public for a correct under- 
standing of the factors surrounding the durability of colors. 

There is no honest reason why blame for dye troubles should 
be laid at the door of American dye manufacturers, and the im- 
pression spread that only foreign dyes are fast dyes. The dye 
situation, as far as the dependability of dyes is concerned, is no 
more unsatisfactory now than it was before the war, when a 
virtual monopoly of the American dye business was in the hands 
of German manufacturers. In fact, the quality of dyes now used, 
and made in America, is much improved over the dyes available 
even before the war. We have always had trouble with dyes, 
before the war as well as since the war. Then cheap dyes were 
blamd; now American dyes are blames. This committee has 
found before-the-war price lists of German dye makers which 
specifically stated that the dyes were not guaranteed as to fast- 
ness and set out the ways in which the dyes must be used for 
satisfactory results. 

Public Confidence at Stake—Explanation to users of dye- 
stuffs have been made by American manufacturers and we have 
found no instance in which any American manufacturer has at- 
tempted to deceive dye users on this score. But right informa- 
tion seems not to have been passed on to the American public. 
Confidence in American advertising and business requires that 
the truth be known and told about the dependability of Ameri- 


can dyes. Dissemination of this kind of information so that it 
reaches the American public, should be accompanied by the use 
ot dyes of good quality, rather than dyes made to sell at a price. 

This committee’s interest in the dye industry and the use of 
dyes originated in advertised claims, but study of this problem 
has led us into much valuable information concerning the entire 
dye situation. It has revealed facts which, though not directly 
related to advertising, are nevertheless of paramount concern to 
American business and to the national welfare. 

Industrial Independence Menaced—America is in danger of 
having one of her key industries crippled seriously if not irre- 
parably. The dye industry is a basic industry. It is indis- 
pensable to chemical discovery and to industrial chemical prog- 
ress. It is vital to preparation for national defense in the event 
of war, and is of tremendous importance to national prosperity 
in times of peace. 

There is now pending an embargo measure before Congress 
for a provisional economic barrier against foreign dyestuffs over 
a limited number of years. It will, in our opinion, if enacted, 
protect the growth of the American dye industry until it is 
developed sufficiently to meet full-grown foreign competition 
either in home or in foreign markets. The measure provides 
that dyes which are not made in this country, but are required 
here, can be imported. It provides also that if dyes made here 
are not of the right ey and are not sold at the right price 
and delivered promptly-—foreign dyes may be imported. This 
removes the price question from serious consideration because it 
means that dyes made in this country will have to be sold to 
users on a satisfactory basis, or the business will go to foreign 
makers. As a matter of fact, the prices of intermediates (raw 
materials) have declined almost 5 per cent in the past year, and 
prices of the finished dye products have taken not only great 
slides from before-the-armistice prices but continue to decline 
as production costs are lowered. 


That the money involved is not considerable is shown by 
estimates that in 1920 the entire volume of dye sales in this 
country amounted only to $23,000,000. Moreover, the amount 
of dye used in coloring the average suit of men’s clothing is 
estimated to cost the consumer approximately 35 cents, and in a 
dozen pairs of hose the cost would be one and a half cents. 


The Monopoly Bugaboo—lIt has been alleged that the pass- 
age of the embargo to protect the American dye industry would 
create or favor an American monopoly in this industry. There 
are 228 organic chemical and dye plants in this country. It 
hardly seems probable that a combination exists among them. 
If monopoly should exist and were favored by the embargo act, 
is it not far better that the dye business in America be in the 
hands of a monopoly over which Congress has legislative powers 
and the profits of which will remain in this country, than to have 
a monopoly of our dye business owned by foreign capital over 
which the American people have no control? 


England, France and Italy have placed embargoes on dye- 
stuffs which provide for longer protection for their industries 
than is proposed for American interests by pending legislation. 
Even Japan has raised barriers against the foreign capture of 
her organic chemical business. These nations realize the su- 
preme importance of this industry and its invaluable contribution 


to ‘ee chemistry through its broad and deep research 
work. 


Issues are Vital—Before the war the American dye industry 
was limited and depended for its existence upon intermediates 
(raw materials) obtained from abroad. The bars have been 
raised against exportation of these intermediates from Germany. - 
If we are to remain as a nation in the dye-making business, we 
must produce all our own dye-making materials, and the industry 
which has this vital part of the nation’s welfare in its keeping 
must be given the full consideration due it. 

The American public seems not to have been fully aroused 
as yet to the real issues in the dye embargo question. American 
industrial independence is at stake, as are public faith in Ameri- 
can institutions and in the advertising of products of an indis- 
pensable American industry. 

An Eminent Scientist’s Views—In his introduction to Edwin 
E. Slosson’s epochal book, “Creative Chemistry,” Dr. Julius 
Stieglitz, professor of chemistry in the University of Chicago, 
has written: 

“The whole nation’s welfare demands, indeed, that 
our public be enlightened in the matter of the relation 
of chemistry to our national life. Thus, if our com- 


merce and our industries are to survive the terrific com- 
petition that must follow the re-establishment of peace, 
our public must insist that its representatives in Con- 
gress preserve that independence in chemical manufac- 
turing which the war has foreed upon us in the matter 
of dyes, of numberless invaluable remedies to cure and 
relieve suffering; in ‘the matter, too, of hundreds of 
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chemicals, which our industries need for their successful 
existence. 


“Unless we are independent in these fields, how 

easily might an unscrupulius competing nation do-us 
untold harm by the mere device, for instance, of delay- 
ing supplies, or by sending inferior materials to this 
country or by underselling our chemical manufacturers 
and, after the destruction of our chemical independence, 
handicapping our industries as they were in the first 
year or two of the great war! This is not a mere pos- 
sibility created by the imagination, for our economic his- 
tory contains instance after instance of the purposeful 
undermining and destruction of our industries in finer 
chemicals, dyes and drugs by foreign interests bent on 
preserving their monoply. If one recalls that through 
control, for instance, ot dves by a competing nation, 
control is in fact also established over products valued in 
the hundreds of millions of dollars, in which dyes enter 
as an essential factor, one may realize indeed the tre- 
mendous industrial and commercial power which is con- 
trolled by the single lever—chemical dyes. Of even 
more vital moment is chemistry in the domain of health: 
the pitiful calls of our hospitals for local anesthetics to 
alleviate suffering on the operating table, the frantic ap- 
peals for the hypnotic that soothes the epileptic and 
staves off his seizure, the almost furious demands for 
remedy after remedy, that came in the early years of 
the war, are still ringing in the hearts of many of us. 
No wonder that our small army of chemists is grimly 
determined not to give up the independence in chemistry 
which the war has achieved for us! Only a widely en- 
lightened public, however, can insure the permanence of 
what farseeing men have started to accomplish in devel- 
oping the power of chemistry through research in every 
domain which chemistry touches.” 

Industry Must Be Saved—Now is no time to add to indus- 
trial and business depression by striking a demoralizing blow at 
an industry from which hundreds of other American industries 
obtain dyes for a multitude of uses, and out of which invaluabl2 
by-products come as a result of manufacturing processes. It is 
estimated that in our textile industry alone more than 4,000,000 
wage earners are dependent for continuous employment upon the 
proper supply of dyes. The prosperity and independence of all 
American business will be jeopardized if the embargo measure 
fails by reason of misunderstanding and lack of support. 

An injury to creative chemistry, represented by the dye 
industry, is an injury to creative selling, represented by adver- 
tising—or, for that matter, to all initiative and creative effort in 
industry and distribution. The progress of any one important 
American industry is linked inseparably with the welfare of our 
whole economic life. In no particular should the dye business 
of America be permitted to fall into the monopolistic hands of 
strongly entrenched combinations of foreign capital. This in- 
dustry should be saved for America in the interest of Americans. 


ANNOUNCE CHANGE IN DATE OF CANNED 
FOODS WEEK. 


Canned Foods Week will be held on March 1-8, 
1922 instead of the first week in November, as orig- 
inally announced, according to a statement issued today 
by the National Canners Association. This decision 
was reached following a conference in Washington 
attended by H. P. Strasbaugh, of Aberdeen, Md., presi- 
dent of the National Canners Association; Royal F. 


.Clark, of Beaver Dam, Wisconsin, national chairman 


of the Canned Foods Week Committee, and Russel B. 
Kingman, of Orange, N. J., member of the Canned 
Foods Weew Committee. 


It was said the latter date would give more time 
for soliciting funds for the campaign, as well as an 
increased opportunity for working out more thoroughly 
numerous details tending to increase its success. The 
new date, it was stated, will also give an additional 
opportunity to enlist the cooperation of canners, 
machinery men, brokers and distributors of canned 
foods in attendance at the numerous state and other 
meetings to be held between now and the date of the 
annual meeting of the National Canners Association. 


A strong nation-wide campaign, reaching consum- 
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ers of canned foods in every section of the country, is 
planned. This will include concerted effort on the part 
of every factor of the industry— canner, canning 
machinery and supply man, broker, distributer and 
retailer. 


BLACKENING IN CANNED PEAS. 
M. Francis Marre, Paris, France. 
(Translated by Katherine Golden Bitting) 


Note.—M. Francis Marre is Editor of a French food journal, 
published in Paris. This journal devotes much attention to canned 
toods, and the following article, translated at our request by Mrs. 
br. Bitting, appeared in that journal.) 

Many cans of peas of the present year’s pack, the 
contents of which were disagreeably blackened, have 
been sent by packers to the laboratory. In some cans 
the discoloration was slight, in others more pronounced, 
and in still others intense. 

Coincidently, the taste was modified, and was 
accompanied by an unsavory odor entirely different 
from the clean and fresh odor of green peas, and much 
more marked than the discoloration warranted. 

This is an accident which may occur in any factory 
and which for this reason interests our readers. It has 
been known for many years, and its mode of action fully 
elucidated. 

Immediate Causes. 

The immediate causes for it are easy to explain. 
The question is relative to the brown pigment, a part 
of which is disolved in the liquid, while another part 
remains in suspension, this latter having a double 
action, superficial and deep, according as it remains at 
the surface or penetrates the epidermis. 

Analysis reveals that this pigment is complex, 
including many substances (hydogen and poly sulphids 
of tin and ferric sulphids and polysulphids), among 
which certain ones (compounds having an iron base) 
have colors ranging from brown to dark violet. These 
substances are differently soluble in water and are fixed 
differently in the vegetable tissues. According as the 
one or the other predominates in the pigment, the peas 
have a more or less darkened color. 


In practice four principal cases have been estab- 
lished: 

a. The preserving liquor is of a dark color, but ap- 
pears to hold a fine black power in suspension, rather 
than to be itself colored; in reality, if it ke poured on a 
filter, a clear liquid passes through, whereas the residue 
is colored after washing, brilliant granules of ferric sul- 
phid are isolated. 


b. The preserving liquor remains colored after fil- 
tration; the residue contains some ferric sulphid, but 
evaporation of the filtrate shows that this contains a 
ferrous polysulphid and some ammonia sulphid with 
ferric sulphid. 

c. The peas are colored black, but after washing 
becomes of normal tint. It is thus shown that a ferric 
sulphid powder, held in suspension in the liquor, is de- 
posited on their surface, but does not penetrate them. 


d. The peas are blackened, and hold their color 
after washing. By making a transverse section below 
the union of the cotyledons, one sees, under suitable 
magnification, that all the parenchyma is invaded by 
dark granules. In working all parts of the seed, the 


presence of ammonia-ferrous sulphid is verified. 


More often, however, they are not strained with 
sufficient clearness; the liquor holds the coloring prin- 
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ciples both in solution and in suspension and the seeds 
are invaded in depth at the same time as the surface. 
Mediate Causes. 

At the same time and in all cases, analysis reveals 
the presence of sulpha-stannous and sulpho-stannic 
compounds in the liquor. : 

When the interior of the can is examined, the 
coating of tin is found to have undergone attacks of 
varying intensity; at certain points these attacks are 
indicated by iridescence only, resulting from the de- 
posit of a thin layer of polysulphides of iron on the sur- 
face of the tin; in others, the tin itself is removed, and 
the exposed subjacent metal shows characteristic black 
spots through the formation of ferric sulphides, and 
the characteristic brown spots by a formation of rust. 

In certain cases, the attacks on the exposed metal 
are manifested some days after the cans are filled. 

The pigments consequently draw their origin from 
the sheet iron itself from which the superficial tin has 
been attacked and removed. 

Observation has shown that the attacks of the iron 
are particularly intense in three regions: 

a. Along the junction of the two extremities of 
the sheet-iron that forms the body of the can, due to 
the bending of it into a cylinder; this is a place where 
the iron is exposed, inasmuch as it has been cut in the 
manufacture of the can, and the two ends are never ex- 
actly adjusted when brought together. 


b. On a level with the groove which marks the 
joining of the body and the bottom. Here also is a 
point where the sheet-iron is frequently exposed for 
the same reasons. 


c. The depth of the circles stamped in the bot- 
toms. It often happens that at this level the stamping 
makes a light fissure in the superficial tin. 

In short, it has been established that the blacken- 
ing is rarely found when the joining is made with in- 
teriorly enamelled cans. In some cases where it is 
produced, a fissure in the varnish has been discovered, 
which has thus exposed the underlying metal. 
Primary Causes. 


In short, the blackening of the canned peas is due 


exclusively to the presence of colored compounds hav-— 


ing an iron base, which are not simple oxides, but poly 
and hydro-sulphides. 
How the element sulphur originates so as to permit 


the formation of these compounds remains to be de- 
termined. 


Laboratory research has established that the sul- 
phur is liberated in two forms by the peas themselves 
during the course of a special fermentation. 


From the early hours following the picking, the 
peas begin to ferment; the microbial development 
which characterises their fermentation is facilitated 
by the piling and the rise in temperature. It is for this 
reason that in the work published recently in this mag- 
azine on “The gathering and transport of green peas 
intended for canning,” it is advised that the peas be 
gathered at the time of day when not moist, that they 
be filled into shallow openwork baskets, that during 
transportation they he covered from the heat, that they 
be spread ovt on arrival at the factory, and that shelling 
and other work be not delayed. 


Experiments on these various phases have been 


made in the laboratory, the conclusions from which 
may be useful. 


1. The peas in pods are better able than the 


shelled peas to bear the delay and the transport. 

2. The large peas which are well matured and 
have a thick epidermis and firm flesh resist better than 
the small peas, particularly the extra—fins which are 
immature, have thin skin, and flesh of slight consis- 
tence. 

3. When picked moist peas begin to ferment four 
hours after being gathered. ‘ 

4. When picked dry they begin to ferment in 
seven hours after being gathered. : 

5. If the peas are piled in a place at 15° (that is 
to say a very cool place), they ferment after eight 
hours; the center of a pile having a height of one meter 
reaches 34° after ten hours in a cool place (15°), and 
36° after six hours in a place at 28°. 

That is to say that making use of peas piled even 
in a cool place for six to eight hours, is actually making 
use of fermented peas or at least in a state of -incipient 
fermentation. 

This fermentation is complex, but its action has 
been determined. 

At the beginning, the starch and sugar undergo 
alcoholic fermentation with rise of temperature and 
disengagement of carbon dioxide; due to the heating, 
there is a partial evaporation of the water normally 
present in the tissues of the peas, then condensation of 
ihe vapor through contact with the cool parts of the 
jod. In the warm and moist center, the hydrcsulphuric 
fermentation soon appears, preceded or accompanied 
by an ammoniacal fermentation. 

The peas have a more or less hot smell; they are 
spread on screens and well aired: t 1e‘r odor disappears, 
their temperature is lowered; there is no hesitancy in 
shelling them, and using th<m in cannin‘. 

This literally to shut the wolf in the sheepfold. 

The sterilization arrests the fermentation; if it be 
carried at least to 121° and continued for a sufficient 
time, it is capable of killing all germ life. The peas are 
sterile from then on, but the sulphurous acid, etc., have 
not been eliminated. 

_ The result appears clean, but if the sheet-iron be 
exposed, it is attacked, and in some days blackening 
appears. If the sheet-iron be properly covered, the tin 
is attacked, causing the formation of soluble stannous 
compounds, uncovering of the sheet-iron, and the black- 
ening at the end of some weeks; or the varnish is at- 
tacked, there is a slow solution of its resins, the sheet- 


iron is exposed, and blackening appears at the end of 
some months. 


Principles. 


1. To make use of hot-smelling peas or even 
heated ones in a factory, in view of their deterioration 
and the inability to obtain a satisfactory product, is to 
work with primarily defective material, and to be al- 
most certain of obtaining a product which will blacken 
in more or less time, but which will most certainly 
blacken. 

2. To believe that using an interiorly-varnished 
can may prevent similar accidents being produced, is 
to prepare for disappointments. 

3. Very fresh green peas and made use of im- 


mediately are the only ones that an intelligent packer 
should accept. 


4. When peas have been gathered for more than 


eight to ten hours, they may be used as desired, but 
not for canning. 


5. To impose a long railroad journey on fresh 


green peas, is to be willing to accept peas which will 
blacken. 
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EDITORIAL JOTTINGS 


- Canned Foods Week has been postponed until March 1-8, 
2, 


Those in charge of this movement must have had good and 
sufficient reasons for this postponement, and one of the real 
reasons might as well be stated plainly and that is that the 
canners have not responded to the request for contributions to- 
wards the expense of the Week. In this the canners are merely 
running true to form, and we doubt if March 1st, 1922, or any 
March for many years to come, will find them in a different 
frame of mind. Not that the movement was not for their in- 
dividual good, or that it would not have done the good that was 
expected—though that may be open to question—but that the 
po cong invariably seem able to miss the point of helping them- 
selves. 


If the industry had taken to the proposition with a zest and 
a zeal, the individual contribution would have been a mere pit- 
tance, and the amount required would have been oversubscribed 
in jig time. But things are not done that way, apparently, and 
we warn the great bulk of the canners that the ever-ready, gen- 
erous supply men, whose hands are in their pockets whenever 
and as often as any beneficial movement for the canners is pro- 
posed, are growing tired of this lack of support on the part of 
the men who receive the benefits. There are a large number of 
canners who regard these contributions of the supply men with 
an evil eye, but the evil is in their own minds, and not in the 
intention of these generous givers It may be a harsh way to put 
a oy - would seem to be a case of the dog biting the hand that 
eeds it. 


We have heard lots of criticism of the supply men, brokers 
and others for the way they support the associations and pro- 


posed movements of this kind; and we have all heard such ex- 
pressions as “owned by the can men,” “backed by the machinery 
men for their interests,” “the brokers are merely feathering their 
nests,” “a clique to gouge the little canner or drive him out of 
business” and it is about time these miserable lies were nailed, 
once and for all. For they are lies out of the whole cloth. The 
big canners who have given their time and money to promote 
the associations, or to further any propositions which those as- 
sociations might set on foot, did so in a big and honorable way to 
promote the welfare of the whole industry, with not a single 
thought of selfish motive. It makes no difference whether the 
proposed undertaking was a success or not; whether it was right- 
ly planned, or if proved by time and events to be a wild dream, 
they were honest in their belief that it was a move in the right 
direction, and they backed their faith with their time and money 
in a thoroughly unselfish manner that has no equal in any other 
line of industry. But they did it for the canning industry and 
not for their individual] selves, except in so far as what would 
benefit the whole canning industry must benefit them. But is 
there anyone who would deny them a share of such benefit in 
return for their hard work, sacrifice of time and expenditure of 
money? Those “big” canners who are big because they are men 
of vision and courage, are also too big to stoop to such small 
tricks as these slurs and accusations indicate. 


’ The supply man and the broker contributed both time and 
money in lavish manner towards the furtherance of these propo- 
sitions of the canners, because they know that what would help 
the canner would, in return, help them; because they could see 
that the better the canning industry is made the better their busi- 
ness with the canners must ve. But is that to be set down to 
greed and trickery? The mentality that can form such a con- 
clusion needs the sunlight of knowledge and the charity of Chris- 
tian brotherly love let in on it, for it is the habitation of those 
creepy loathsome things that shun the light. The supply men 
need not have contributed one cent to any of the great movements 
that we have seen in the past ten years or more. They might 
well have stood aside and told the canners to attend to their 
own business; to get out and fight their own battles against the 
lies hurled against canned foods; to hire and pay for their own 
experts to fathom the troubles of spoiling goods, or pest-infected 
crops, of oppressive laws and the hundred and one things which 
the associations and the laboratories and the educational com- 
mittees have so well attended to. If they had been entirely 
selfish they might have stood aside and said that this is not our 
funeral, let the canners looks to it. But they did not; they pre- 
ferred to rush to the canners’ assistance, because they are all big- 
minded, generous men and wanted to show the canners that they 
are one with them, if anybody dares attack the industry. And 
it is for this they are blamed! 


In justice to the great body of canners, however, we hardly 
need tell these generous supply men, brokers and others that it 
is not the great mass of canners who make such expressions or 
feel in this way about it. It is the comparatively few, but un- 
fortunately, as is the custom of our times, these few are gifted 
with leather-lunged voices and they succeeded as in many other 
lines of activity, in making themselves heard as if they were a 
vast majority. Heretofore we have always kept silent on this, 
because the well poised man expects opposition from such, and 
we knew that the objections would be passed over without worry; 
but lately we have noted a quite general restlessness under these 
accusations, and we cannot permit that to grow and gather 
strength, for that would mean the cessation of every effort to- 
ward progress and advancement in the canning industry; and 
hence this very much deserved defense of these real friends of 
the canning industry. 

Now you, whose corns have been trod upon, uncork your 
wrath and pour It upon our head to your heart’s content. But 


‘we warn you that we believe you will have adversaries on the 


other side who will make you eat your words in shame and 
humiliation, and that we will not have to lift a hand in defense. 
That “Democracy is ever ungrateful” is probably just as true of 
an industry; but we believe that the man who always seeks to 
pull down should, in justice, be able and ready to build up better, 
or else hold his peace. Until you are able to build better ones do 
not tear down the present structures. 


And we have not been free of the accusations we have been 
speaking of; there are those who severely criticise us for sup- 
porting associations or movements which they do not approve. 
And we have no apology to make If the finger of criticism is to 
be pointed at any such group of men, we will be found standing 
up with that group. You have heard of civic pride and national 
pride, etc., well we have industrial pride, if you wish. We take 
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pride in the canning industry; have at heart the success of that 
industry, and whenever it is in our power to help it make a suc- 
cess of any undertaking, or to keep it from making a failure, 
you may be sure we will be found pulling with it, and not against 
it. Once the die is cast, and the industry committed to the act, 
even though it is against our own best belief, and even though 
we may have opposed it before the decision, we will support it 
with all our might. To paraphrase the old Admiral’s toast: “Our 
industry, right or wrong, our industry.” 


SHALL NOT WE CALL IT CANNERY? 


Cannery is the word. And shall not canners them- 
selves set the example for the people by always calling 
it cannery? In examining a recently written treatise 
on canning one finds the use of the term “canning fac- 
tory” again and again repeated. Cannery is the word, 
not factory. It may well be insisted that the use of the 
word “factory” in connection with an establishment in 
which food is prepared or produced is without warrant. 
Always it should have been kitchen. “Canning kitchen” 
is not without its patrons. Factory is a contraction of 
manufactory, and a factory or manufactory is a place 
where goods (not in the sense of foods) are produced 
by industrial arts or processes, or a place in which 
things are made or fashioned. The meaning of the 
word factory has so changed that it may be said to no 
longer comprehend the idea which it is now intended 
the word cannery shall clearly convey. Kitchen rather 
than factory, kitchen rather than even cannery, for the 
meaning of kitchen, as everybody knows, is a place in 
which food is prepared; and a kitchen may also be a 
place in which food is prepared after the commercial 
idea—where food is prepared for sale. Bread is not 
baked in a factory; always it is baked in a bakery. 
Bread factory would be an utter absurdity. Therefore 
shall the delicious fruits and vegetables which the can- 
ner is accustomed to prepare be the product of a fac- 
tory, or shall we associate them with something which 
suggests order, cleanliness, daintiness? Cannery, how- 
ever, has come into vogue ,and it is an expressive term; 
let not its vogue be diminished, but rather increased. 
It makes a difference whether we say “cannery” or 
whether we say “factory,” and canners should be care- 
ful to omit the use of the latter word because of the 
hint of reproach which it may contain. 


After all, we “prepare” food, we do not “make” 
food; and we prepare food not in a factory, but in a 
kitchen, in a commercial canning kitchen—a place 
where food is prepared for sale. Cannery, however, 
has come to be the word. Cannery has value because 
of its euphony; it is a word of pleasing sound, and 
associates itself with pleasing and agreeable condi- 
tions. It visualizes a particular condition—a place in 
which the foods we call canned foods are prepared. It 
clearly connects itself with canning, which is the art 
of assembling and of preparing foods for preservation 
under hermetic seal. It is a matter of importance 
whether we shall use terms which clearly and at the 
same time pleasingly describe the operation of canning, 
or whether we shall continue the use of terms which 
have become almost archaic, often failing of the inter- 
pretation it is intended they shall have. Once it was 
“nacker,” but now it is “canner;” once it was “pack- 
ing,” but now it is “canning,” and shall we continue 
the use of “canning factory” when we have cannery to 
so much more armirably serve the purpose intended? 

Canning loses something of its stately dignity 
when associated with the idea of factory, for a factory 
is a place where things are fabricated, or created by 
artifice, or invented. Factory associates itself with 


the idea of things always very widely removed from 
that of things to eat. By automobile factory one clear- 
ly receives the idea of a place where things are formed, 
or made, or built, or manufactured, or forged; for all 
these things are done in a factory. Hat factory, yes! 
Clothing factory, yes! Woolen factory, yes! but not 
“food factory,” therefore not “canning factory.” 
“Canning factory” ought to go where it has long since 
deserved to go—to the limbo of useless things. Not 
only should we call it cannery, but we should strive to 
enrich the word with new and more delightful shades 
of meaning. Above all, cannery should convey the idea 
of order and of cleanliness, of pungent and aromatic 
odors arising from food in course of preparation in the 
people’s kitchen, the cannery. The people are likely to 
be little attracted to food prepared in a factory. And 
so we shall all say cannery, for the people’s sake. In 
proportion as cannery shall have an agreeable meaning 
for the people in just that proportion will the foods 
prepared in the cannery merit the people’s approval 
and acceptance. 


SOME WORK OF THE INTERNATIONAL CHAMBER OF 
COMMERCE. 


Among the resolutions adopted at the recent London meet- 
ing of the International Chamber of Commerce was one which 
declared that “government control of or participation in in- 
dustry and commerce discourages individual inrtiative and ren- 
ders trade conditions uncertain and artificial.” The resolution 
further set forth that government control of industry and com- 
merce should be discouraged and private enterprise encouraged 
in all lines of industry and commerce. 

This resolution, with seven others, was introduced in the 
sessions of the production group, and was adopted by the 
whole congress. The other group sessions—Distribution, Trans- 
portation and Communication, Finance and Devasted Areas—also 
contributed resolutions for the congress to act upon. In all, 
twenty-nine resolutions were approved by the congress, all of 
which have been made public by the American section of the 
International Chamber. 


Means of effecting economies as well as increasing produc- 
tion were discussed at the production group session. This was 
true especially of fuel, the production group declaring that “in 
addition to the measures taken to increase the production of 
fuel it seems no less necessary to make every effort to make 
the best use of the coal at our disposal.” 


The congress recommended that in countries which have not 
yet an organization studying the question of the economy of fuel. 
such an organization be created for this purpose; and that the 
International Chamber get into touch with the different national 
organizations with a view to co-ordinating and diffusing the re- 
sults of their work. 


Economy in raw material also was urged in a resolution 
which pointed out that “the conservation of some of the world’s 
natural resources is of paramount importance to the welfare 
of the world for the reason of the rapidly diminishing supply.” 
It was urged that the International Chamber take immediate 
steps to encourage research work and investigations in every 
possible way to lessen the waste in the production and utiliza- 
tion of raw materials, and to make available the results of such 
researches and investigations. 

In accord with the view of the American delegation, the 
production group went on record in favor of standardization, 
holding that “ standardization is of paramount interest from the 
standpoint of international commercial relations.” The resolu- 
tion adopted on this subject urged that in countries where there 
does not yet exist a standardization organization, such an or- 
ganization be created for the purpose of studying this subject. 

It was recommended by the congress that within the Inter- 
national Chamber there be created industrial sections which will 
enable qualified representatives of each category of industrial 
or business men to get into touch with each other and discuss 
questions of international interest; that the International Cham- 
ber get into touch with already existing permanent international 
federations or bureaus, such as construction, motor industry, cot- 
ton, production of books, in order to co-ordinate the result of 
their work . 


(Continued on page 22) 


THE CANNING TRADE. 


CANNED FOODS WEEK NEWS 


“A Harvest Time for Housewives” 


An explanation of the plan, organization, and general scope of the 
forthcoming national Canned Foods Week 


“DON’T FORGET THE DATE 


- - NOVEMBER 1 TO 8” 


11. Form Your Committee at Once. 


Assistant chairmen of the Canned Foods Week national 
committee, Messrs. Kingman, Babcock, Anderson and Houssels, 
will immediately appoint a territorial chairman in each State. 

If you are a territorial chairman, please appoint your com- 
mittee of five members at once (See Organization Uhart). Each 
of these five will be responsible to you for the co-operation of the 
various trade divisions in your territory: the canner, the ma- 
chinery and supply man, the broker, the distributor and the re- 
tail distributor. Look over your territory and decide how many 
city committees you will need. 


A chairman should be appointed for each city committee 
and be instructed to proceed along the same lines as outlined for 
the territorial chairman. This will give a city committee for in- 
tensive work. 


The canner already having been solicited for financial aid, 
the committee member responsible for work among canners will 
endeavor to have the canners secure the co-operation of the brok- 
ers, distributors, retail distributors and others who are generally 
interested in promoting the use of good foods, (such as do- 
mestic science schools, women’s clubs and women’s sections of 
newspapers). 

The committee member responsible for the brokers will ask 
the brokers to contribute and to solicit the wholesaler and the 
retailer to enlist the support of their sales organizations in 
furthering the success of this week. Brokers will also be urged 
to tell the story of canned foods and Canned Foods Week to the 
consumer through their own sales organization and by local 
publicity. 

The committee member in charge of work among distribu- 
tors will ask them to contribute and to work with the retail 
distributors through their sales organizations. Further, the dis- 
tributor will, through local newspapers or other ways, inform 
the consumer campaign during the week itself. 


The committee member in charge of work among retail dis- 
tributors will get them to pledge themselves to do preparatory 
work with the consumer. The retail distributors’ part in this co- 
operation, then, instead of financial contributions, will be to carry 
on an active campaign during Canned Foods Week through pub- 
licity, special offering of combinations and assortments, and the 
use of their store windows for material furnished by the national 
Canned Foods Week committee, so that more canned foods will 
be used than ever before by people who now use them, and in 
order that new people may learn to use canned foods. 

The committee member in charge of work among the ma- 
chinery and supply men, and general, will ask these interests 
in their territory to contribute. The work to be done by this 
committee member under “General,” will be the securing of the 
whole-hearted co-operation of local publishers, domestic science 
schools, women’s clubs, women’s church organizations, and home 
sections of newspapers. 


These committees should be formed at the earliest possible 
moment so that the work assigned to each member can be gotten 
under way. 

_ Each chairman, whether of a territorial, or city committee, 
is urged to send immediately to the national headquarters, 1739 
H Street N. W., Washington, D. C., the names of his committee 


members. It is hoped these lists may be entirely completed 
within ten days and the financial pledges reported in by August 
25th. 

Every committee worker coming in contact with the retail 
distributor should be instructed to get his promise to reserve 
window space for Canned Foods Week, November 1st to 8th. 

12. Financial Contributions and How to Solicit Them. 

Wherever possible, committee members should solicit the 
financial co-operation in person. The Canned Foods Week idea 
should be thoroughly explained, emphasizing ‘its particular 
benefit to the one solicited, and pointing out the need for service 
as well as funds. Get every contributor back of Canned Foods 
Week with his service as well as his pledge. Remember a liberal 
individual investment from each can produce a powerful collec- 
tive result. 

Contributions will be reported on pledge cards signed by 
the contributor. All signed cards will be sent to headquarters. 
Committee chairman will be furnished sufficient pledge cards on 
request. 

13. Urgent Information Required by Headquarters. 


Success, measured by consumer sales, is dependent largely 
upon the display and demonstration at the dealer’s store, so one 
of the first considerations should be the fullest use of this op- 
portunity to reach consumers. As the various territories offer 
different problems which affect the distribution of their material, 
it is important that each committee take up the best method of 
distributing advertising and display material in their terriory. 

For instance, in one territory it may be found that a par- 
ticular canner is in close touch with the retail distributors and 
has the necessary organization available for distributing ma- 
terial. In another it may be the case that the distributors are 
fully equipped to give out the material and see that it is used. 
In another, it may be necessary to distribute advertising ma- 
terial to retail distributor direct. 

Because of these varying conditions and the need for proper 
planning at headquarters, each committee chairman is requested 
to consult with his committee as soon as it is formed and make a 
report on the way this will be handled in his territory. This 
report should include answers to the following questions: 

(a) Through whom and how advertising display material 

will be distributed effectively in your territory? 

(b) Approximately how many retail distributors in your 
territory will co-operate with Canned Foods Week and 
reserve their windows, and use display advertising? 

(c) State approximately the number of these dealers in 
each of the following classes: 

1. The best downtown dealers who will co-operate 100 
per cent. with canned foods campaign? 
2. The better class dealers? 
8. The small dealers of the rank and file? 
14. What Headquarters Are Doing to Back Up 
Canned Foods Week. 

At Washington the official headquarters of the national 
committee is established. It will be the point.of contact between 
the canners and allied interess. 

Canned foods have a rightful claim upon the attention of 
each and every one of the more than twenty millions of homes 
in the United States. The energies of the national committee 
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will be directed toward making conquest of these homes. Be- 
cause it is true that canned foods are the safest foods the people 
can bring to their tables, it will be the effort of the national 
committee to secure for canned foods a greater measure of at- 
tention than has hitherto been given them. All communications 
on the subject of Canned Foods Week should be addressed to 
Royal F. Clark, National Chairman, 1739 H Street N. W., Wash- 
ington, D. C 
15. How Committee Chairmen Will Work With 
Headquarters. 

Reports should come to headquarters frequently, clearly re- 

flecting operations in the field. Because Canned Foods Week is 
a great national movement contemplating hundreds of thousands 
of separate individual units, it is important that committee 
chairmen shall clearly comprehend the extent of the responsi- 
bility devolving upon them. 
The work to be done in the field is of stupendous propor- 
tions. Between headquarters and workers in the field there 
should prevail a spirit of enthusiasm and mutual helpfulness 
in seeking the early return of the canned foods industry to its 
normal function. 


(Continued from page 20) 


The abolition of export taxes on raw materials was advo- 

cated. The resolution on this subject made plain the fact tiat 
every tax on export of raw materials must necessarily increase 
the cost of production and thereby hinder economic deveiopment 
and prevent economic restoration. It also stressed the point 
that “it is desirable to put a stop to, as far as possible, the 
rivalries between nations in their search for raw maierials, to 
stamp out the cause of economic conflicts which may threaten 
peace, and to do away with the natural inequality arising from 
the fact that the riches of the world are unequally spread over 
its surface and to assure the rapid restoration of the world’s 
commerce. 
‘The resolution suggested that the following raw materials 
be free from an export tax: Untanned hides, skins and furs, 
wool in bulk or wool skins, raw horsehair, etc., silk in cocoon, 
raw silk, floss silk or silk in bulk, raw materials for fertilizers, 
gum in a raw state, Indian rubber, gutta percha, unprepared tim- 
ber, raw cork, raw cotton, flax, hemp, jute and other vegetable 
fibres in a raw state, ores and mineral products, natural metals, 
precious metal (gold, platinum, silver, etc.), mercury, filings and 
waste of metals, stone and earth employed in construction and 
different industries, etc., coal, mineral oils, and oleaginous grains 
and fruits not used as food, in their imported state. 


_ Another resolution urged that the International Chamber ap- 
point a permanent committee to undertake a world survey of the 
construction industry and provide a necessary staff for carrying 
on such work. 

This survey would proceed along the lines of collecting and 
collating and discriminating the vast amount of valuable data 
which is available and which is at present in the possession of 
agencies as The British Societies of Engineering Standards, 
The Royal Institute of British Architects, The French Ministry 
of Commerce, The Office de Baiment in Paris, The International 
Biographical Institute of Brussels, The Advisory Committee of 
the Federation of Labor, The National Federation of Construc- 
tion Industries of the United States, The Associated General 
Contractors of America and a number of similar agencies operat- 
ing in different countries. 

The question of statistics was brought before the congress 
in a resolution which stated that increased and cheaper produc- 
tion is essential in the re-establishment of the economic balance 
of the world, and will follow a sustained normal demand as soon 


as this can be arrived at. The resolution urged that steps be 
taken to bring about as soon as possible the creation of a inter- 
national buerau of statistics which will make promptly avail- 
able exact and readily comparable data of paramount signifi- 
cance of the commerce of the world. 


INCREASING DEMAND FOR FRUIT JUICES. 


There seems to be a rapidly increasing demand for fruit 
juices of all kinds, but owing to the short fruit crops, we are 
not always able to answer the inquirer satisfactorily. If any- 
one can supply the following we suggest that they write direct 
as requested: 


Indianapolis, August 22nd. 

We would like very much to get in touch with pack- 
ers of the following fruit juices: Raspberry, blackberry, 
grape, apple and currant. 

THE HOOSIER PRESERVE CoO. 
1025 W. Michigan ‘St. 
Puyallup, Wash., August 19th. 

We are in the market to buy a car of fruit juices 
for use in our jelly department. The juice that we most 
desire is red currant, but we would be in a position to 
fill out the car with some other juice. Can you refer 
this inquiry to some of your Eastern juice pressers who 
might be in a position to take care of our requirements ? 

PUYALLUP & SUMNER FRUIT 
GROWERS CANNING CO. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


c. L. JONES & CO. 
BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


Tin Plate 6 Sheet Co. 
Canton,Ohio. 


| 


For Sale—Miscellaneous. 


FOR SALE—One Sprague Reynolds Separator for 
removing Thistles and split peas, with Glass patent 
chain and buckets. Four Sprague Sanitary Metalic 
Picking Tables, 10 feet long, all in good condition. Ad- 
dress Box A-900, care of The Canning Trade. 


FOR SALE—We offer 20,000 gallons Whole To- 
mato Pulp, packed in No. 10 tins, specific pravity 104. 
Submit us your best offer entire lot. Address Box 
A-896, care of The Canning Trade. 


FOR SALE—24,000 Sanitary Cans, No. 2, with re- 
shipping cases; first-class condition; reasonable price 
for quick action. Forty miles from New York City. 
Address Box A-898, care of The Canning Trade. 


WANTED—We are in the market for 5 carloads 
of Tomato Pulp, packed either in 5-gallon cans or in 
No. 10 cans. We want whole pulp. State specific grav- 
ity, when packed, best lowest possible price and what 
you have to offer for immediate shipment. _Useless to 
answer unless you have the quality and quantity. Ad- 
dress Box A-895, care of The Canning Trade. 
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KARL KIEFER 
SCREW CAP TIGHTENING MACHINE 


Every cap tightened alike. 
Every cap just as tight as you want it. 


Definite assurance that the work is done right. 
No leakers. 


One girl with this machine does the work that 
three or four girls can’t do right by hand and 
men don’t want to do. 


Try it---that’s all we ask. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO. 


| PAINT PIGMENT 


A paint pigment, to do effec- 
tively the work for which it is 
intended, must have certain 
vital properties, some of which 
are: 

1.—It must be inert—that is, it - 


shall not undergo any chemical 
change in use. 


2.—It must aid in preserving 
the original elasticity of the 


1B 
vehicle. 
? 3.—It must increase the thick- 
DIXON'S ness of the paint film to afford 


SILICA- better protection. 
GRAPHITE 4.—It must have long life to 
maintain unimpaired the above 


PAINT properties. 


All of these conditions are met 


fully by flake silica-graphite, Our advertising has made 
the pigment used in Dixon’s ' 
Silica-Graphite Paint. This pig- DEL MONTE the best known 


ment is mined naturally com- 
bine { and therein lies the secret 
for experience has shown that 


and most-called-for brand of canned 
fruits and vegetables in America 


a. mechanical mixture will not 


perform these vital functions. and thus one of the 
Write for our Technical Booklet No- 131 B- It wiil show how and most profitable 
why silica-graphite is a better pigment. 
for you to 


JOSEPH DIXON CRUCIBLE COMPANY 


JERSEY CITY Established 1827 NEW JERSEY 
ALIFORNIA PACKING 


handle. 
San Francisco 
CALIFORN 


iia 


S 


- 


CALDWELL “HELICOID” SCREW CONVEYORS 
3 in. to 16 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel slats. 


BELT CONVEYOR MATERIAL cast iron, steel! or 
wood rolis, bearings, pulleys, driving machinery. 


ELEVATORS, boots, casings, buckets, belting. 


CHAIN standard sizes detachable malleable chain 
carried in stock. 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER 
CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 


OOO 
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Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Fidelity Can Company 
| Baltimore, Md. 


Prices Quoted on Request 


WANTED 
MANAGING DIRECTOR OF SALES 


For a company making Sanitary and a general 
line of tin cans. Must have broad sales experi- 
ence, and up-to-date ideas of handling trade and 
salssmen. A good position for the right man.— 
Address Box A-893 care of The Canning Trade. 


HIGHEST QUALITY 
Chili Sauce 
Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 


SEAFORD, DELAWARE 


4 
SSS 
<= | | 
| 44 
Bee 


CANNED FOOD PRICES 


THE CANNING TRADE. 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ~****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: (t)Thos. J. Meehan & Co. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ABPARAGUS*—(California) Bolte. 
No. 2% White Mammoth.. 4 00 

Green, 
White, Large.. 4 25 
** Peeled, . Out 

‘Green, = 
White, Medium... ...... 
Green, 350 

White Small 
Green “ 
sit Tips White Sq 

“ Green, <q... 2 73 
= Rnd..... Out 
BAKED BEANSt-No. 1, P'ain.............. so 
“1, In Sauce........ 80 
“ 2, In Sauce........ 1 20 


“ Cut White.1 00 
2 Stringless, Std .... ...... 1 00 


: 2. White Wax Standard 1 00 


2 


BEETSt——No. 3, Small. Whole. 
“ 2 Standard,” 

CORNI—No. 2, Std. Evegr.. f.o.b. Balto 1 (5 
“gtd. Evgr., f.0. b. Co... 1 68 


“gtd. Shoepeg f. 0. b. Co. 1 10 

**  gtd.Shoepegf.o.b.Balto. 1 20 

” ‘*  Ex.8td.Shoepegf.o.b.Co. 1 20 

“Fey Shoepeg f.o.b.co. 1 30 

‘gtd. Maine Style Balto ‘1 10 

 gtd.MaineStylef.o.b.Co. 1 25 

“ Ex. Std. Maine Style..... 1 10 

“ Ext. Std. Style f.o.b. Bal. 1 10 

“ Extra f.o.b. County...... 115 

Extra Std. Western........ ..... 

“Standard Western......... ...... 

HOMINY!—No. 3. Lys. Out 

3, Standard, Split....... 95 

MIXED VEGETA-) No. 2—12 Kinds..... 1 05 

BLES FOR SOUPtS 10 

OKRA ABD } 2, Standard............ 1 40 

Out 
PEASt 2s—No. 1, Sieve......f o b factory 


»—No. 2, “ 
No.3. 
w—No.4, 
woNo.5 


Seconds 
No. 1, EJ 8tds. No.4Sieve 76 
** Ex.sftd. 2 1 15 
“ Fancy Petit Pois......... Out 
PUMPKINI—N> 3 Standard 
au 
3, Squash 
sAUERKRAUTI—No. 2, Standard........ 85 
a 3. 1 20 
“10, 
SPINACHI—No. 3, Standard. 
- 


(t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICE&—Continued. 
Balto. N.Y. 
SUCCOTASHI—No. 2, Green Beans...... 140 215 
Ki “ With Dry Beane 110 175 
OU 
New York 1% 
SWEET POTATOES}-No. 2, Standard Out 1 06 
No. 3 Std.f.o.b.Balto 135 1 50 
Std. f.0.b.Co. 1 35 Out 
98td.f.o.b 7 Out 
10, Std.f.o.b.Co. 4 50 5 00 
TOMATOES] No. 10. Fancy, f.o.b. Bal Ou Out 
Stand., Balto 4259 Ont 
Stand. “ Co... 425 4875 
Sani.5% in.cans145 1 20 
Jersey, f.o.b. Co. Out Out 
Ex. Std., Balto. 1750 
Stand, “ 140 


Stand.. Co... 1 40 
Seconds, Balto. 90 
2, Stand., 12% 1 05 
‘ staud., Co.. 1 00 
Seconds, “ Balto. ...... 
1, Stand., 62% _..... 
TOMATO PULPI No. 10, Standard....... 275 
1 59 


CANNED FRUITS 


APPLES—No. Me 8% 6.00 
10,( Mich. ) 


1.0.b Co........ vut 
Pa. f.o.b, Balto... 5 

Out 
APRICOTS—No. 2%. Cala Choice...... $25 240 


APELISI No. 10. (i 


BLACKBERRIES§—Nu. 2 Standard .. | 35 Out 

2, Preserved... .. Out 


Syrup... 125 Out 
BLUEBEKRIES—No. 10, Maine 


13 00 

CHERRIES§—No. 2, Seconds, Red.........125 
White...... Out _...... 

Red stand Water........ Out 

* White “ 225 310 

Ex. Preserved...... 325 Out 

* Bed ° 16§00 

* Choice 285 Out 
GOOSEBERRIES$—No. 2, Stand........... 


PEACHES*—No. 2%, Cal. Stand. L.C... 275 3 40 
PEACHEs*t—No. 1, Ex. Sliced Yellow 160 1 90 
 2S8tandard White.... Out Out 
Yellow... ...... Out 


Seconds. White ..... Out Out 

FO 1 90 

No. 3. Standa ds, White. 200 1 70 

Yellow 225 

x. White. 

Yellow 300... 

Selected, Yellow.....350 Out 

Seeonds, White.....175 200 

Yellow...200 260 

Pies Unpveeled........ 12 126 

No.10, “ Unpeeled........ 400 4650 

Peeled............ 800 800 
PEARSt—No. 2, Seconds in Water........ ...... 

Standards “........ 160 135 

in Syrup...... 150 «#166 

? “ 8. Seconds in Water........ REA Out 


CANNED FRUIT PRICES—Continued. 
Balto. 
PEARSt—No. 3, Standards in Water..... 1 75 
Syrup.... 2 25 
PINE- No. 2. Batiama Sliced Extra Out 
APPLE*- “ Grated 
Sliced “ Std. Out 

Grated" “ 

* 2%, Hawaii Sliced Extra 3 v0 
“Stand. 3275 
“Extra 2 50 
“Stand. ..... 
Grated Extra 2275 
10, 


“10, Crushed Extra......... Out 
“2, Eastern Pie Water.... Out 
PLUMSt—No. 2, Water. 
“2, Syrup.. 


STRAW- No. 2, Ex. Stan. Syrun 

BERRI ES§— Preserved.............. 2 20 
Extra Preserved.... 2 25 
Standard............... 1 60 
= “1, Extra Preserved..... 1 30 
“1, Preserved............... 1 2u 
Std 2%s 


4Flat 

OYSTERS§— 5-02. Standards 

+o2. 

10-02. 

8oz. 

6-02. Sel 200 
SALMON® “ 1, Red Alaska, Tall.......3 25 

%, Flat 


1, Columbia, Taill......... ...... 
‘hums, lalls............ $0 


Medium Red, Tails... ...... 
SHRIMPs—No. 1%, Wet or Dry............ 


per case 


- B. Eastport, Me., 1920 pack 
oi: keyless 


$4 tomate 
mus‘ard keyless ...... ...... 


34 mustard keyless 
California, per cse. 


No. 1 ova se 
TUNA case, white 


N.Y 
1 80 
2 55 
2 60 


R SSRSRRTE 


25 
N.Y. 
3 10 
3 10 
135 
3 tb Out 
3 00 | Out 
3 15 | 2 90 
Out | 2 25 
425 2 40 
3 30 27% 
3 £0 3 00 
315 20 
‘10, Shredded Syrup........ Out  ...... 
115 5 00 
1 25 Out 
BEANSt—No.2 Btring, Standard Green 95 1 00 i=. 
RASPBERRIES§—No 2, Black Water. 250 2 60 
Out “Black Syrup. 2 75 
Out Out 
Out 
Out ae 10, Standard Water.....850 9 00 
CANNED PISh 
HERRING ROE*—No. 2, Standard... 
% Flats, 8 doz.. 3 25 
Out : 
1 35 1 75 
+ 145 
115 
290 
4 25 
= 2 8&5 
Out 
Out 
Out 4 50 oe 
105 
1 20 
1 30 
275 
Cal. 44s Blue Fin............... 
Cal. Js Strinea 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is Offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Brand new Elgin filling machine, No. 375, 
Model B, plunger type; equipped with motor drive. This ma- 
chiue cost, complete, $1600.00, and has never been taken out of 
the crate, will sell it for $750.00 f. o. b. Memphis. 

D. Canale & Co., 408 S. Front St., Memphis, Tenn. 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
1 Zastrow Crane. 


Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 


1 

1 

1 Link-Belt Skinning Table 60 Skinners. 

4 52x54 Closed Process Kettles. 

1 52x54 Open Process Kettle Steam Connections. 
2 52x54 Cooling Tanks. 

9 Process Crates for above. 

6 Crate Tops for above, 
1 
1 
1 
2 
1 
1 
1 


bt 


Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
75 Iron Stools. 
1 12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
5144x3%x5 Blake Duplex Pump. 
5144x3%x5 Worthington Pump. 
4144x3%x4 Deane Pump. 
a Elec. A. C. Motor, 220 V., 60 Cycle, 900 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 
115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 


Torsch Packing Co., Baltimore, Md. 


72” Fly 


FOR SALE—Burt, styles A and B, Labelers for No. 2 and 
No. 3 cans. Rebuilt equal to new. Ready for immediate ship- 
ment. S. F. Sherman, Utica, N. Y. 


. in handling labor as well as can making equipnient. 


FOR SALE—4 Exhaust Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 


will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del. 


Wanted — Miscellaneous 


WANTED—Small retort, with crates. 
about 250 No. 2 cans. 
Ellicottville, N. Y. 


One that will hold 
Must be in Al condition. G. A. Fitch, 


_ WANTED—Quotations and samples on green asparagus 
tips, telephone peas, sweet and sour cherries, raspberries, cur- 
rant jelly, gooseberry jam. Johnson’s Home Canning, Inc., 
Bethlehem, Conn. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—General ‘factory superintendent for peas and 


corn. Must be quality packer. Position open at once. Address 
B-892, care of The Canning Trade. 


WANTED—man who thoroughly understands the cooking of 
jams and jellies and packing of same in eans and glass. State 
experience, references, and salary desired. Address Box B-891, 
eare of The Canning Trade. 


WANTED—At once a thoroughly competent processor for 
handling lima beans. Must know his business thoroughly, be 
strictly sober, and well recommended. Sezson runs until Novem- 
ber 15th. State salary and particulars in first letter. Address 
Box B-894, care of The Canning Trade. 


WANTED—Superintendent familiar with the manufacture 
of jams, jellies, preserves and processing of canned and glass jar 
fruits. Permanent employment, 200d salary with established re- 
liable house. State fully past experience and give references. 
Address Box B-897, care of The Canning Trade. 


WANTED—Manufacturing chemist with practical experi- 
ence in manufacturing Marmalade Bases, Marmalades, Juices, 
etc., from citrus fruits, to take charge of By-Product Department 
of big new packing house now being erected. Must be capable 
of purchasing and installing necessary equipment. Good open- 
ing for right man. Address Box B-898 care The Canning Trade. 


SITUATIONS WANTED. 


WANTED—-Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghiy under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Hag had years of experience turning out volume 
production at a minimum cost, also broad general experience 
Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


OPEN FOR PROPOSITION—Man of 13 years’ experience 
as can salesman. Have covered half of the United States; am 
acquainted with canners and specialty men in all sections. Ad- 
dress Box B-888 care The Canning Trade. 


WANTED—Position as manager or superintendent thor- 
oughly familiar with the manufacturing of Pork and Beans, Cat- 
Address Box B-889 care The Canning 


sup and Tomato products. 
Trade. 


THE CANNING TRADE. 


ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
° ° ‘ ability, and reputation for getting things done. Broad general 
Write us for quotations on. experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 


products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 

salary with bonus arrangement will be accepted to get started re 2 

: with right concern. Best references. Address Box B-873 Pee 
care The Canning Trade. 

WANTED—Position as Superintendent Processor by an 
P expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
107-135 lb. plate derstand all machinery used, including double seamers. Can 
m manager nd can get re q - 
(Double men am a goo anager of help a zg sults m sober 


steady and willing to hustle. (The Middle West preferred.) 


Prompt or future deliveries. Reference furnished. Address No. 612 East Grand River St., 


Clinton, Mo. 
WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Thomas F * Lukens Company Qualified by experience to plan building and processes, install 
Distributors machinery and equipment from ground up. Address Box 


3 B-886 care of The Canning Trade. 
Also headquarters for Bar and Wire Solder, 


Superfine Soldering Flux, Soldering Cop- © 


WANTED—Position as superintendent and processor with 


ers, Cappin Is. Can uer a reliable, progressive canning and preserving company, requir- 
list Solder ing the services of a high class man with prover ability and 
reputation. Over 25 years practical experience in packing 
. highest quality fruits and vegetables of all kinds, also jellies, 
1105 Fairmount Ave., PHILADELPHIA, PA. jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 

Western Sales Office: B-878, care of The Canning Trade. 
Craig Brokerage Co. Merchants Bank Building WANTED—Position as salesman with several years exper- 
Indianapolis, Indiana ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 


best methods. Address Box B-887 care of The Canning Trade. 


GRIMES AND THE INDIANA 


We thought we could write a pretty fair adver- 
tisement about the Indiana. But Grimes has 
beaten us. We hand him the medal. And it’s 
based on experience. 


— — 


pumpkin with lete success. We used the combination pulping 
and pst eigen tg We have had in operation a number of 
other types of pulpers and can state unqualifiedly that your 
machine, especially as it is fitted with this finishing screen, 
does the best work of any of them and has a capacity equal to two 
of the old machines. 


A atrong feature in favor of your machine is the fact 
that it eliminates vibration due to the sturdy construction of ; 
the frame and the short, large shaft. We like the other points 


: of accessibility, safety device, positive regulation of pomace, 
: positive feed, oylinarical screen, bronze angler on the paddles, 
ee. and the kind of metal used in the various parts... 


Let the Indiana help you—this season 
F. H. LANGSENKANP, GRIMES CANNING COMPANY 


Cant ., 
INDIANAPOLIS, U. S. A. 


Me. P. H. Langeenkamp, 
Indiangpolis, Indiga. 
Dear Sir: 
We have used your Indiana Pulper on a large pack of 
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Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


Clearer and Cleanse’. 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs , Wyandotte, Mich. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 


By W. G. HIBR 
former chief chemist and district factory supervisor of the 


New Processes * Bottling the same with- 
Made up or in Shooks. Cargo or Carload, Complete formulas out after sterilization. 

. ANEW, simple, accurate, How to pack trimming 
pulp testing method. pulp the government will F 
The scientific preparation approve. q 

of non-preservative cat- Twelve chapters of solid 

> sup. meat—no trimmings. 
The Baltimore Box and Shook Company $5.00 POSTPAID 
MANUFACTURER——_ 
CASH WITH THE ORDER 

Canned Goods Cases ORDER THROUGH ‘The Canning Trade” ; 
$01 S. CAROLINE STREET BALTIMORE, MD. 4 


The Cameron 


125 Parallel Shaft Bead- 
ing and Flanging Machine 
is used in the Manufacture of 


drums,buckets,tubs, ash cans,can- 
isters, etc. 


“Every machine for can making’’ 


CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


ae EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY C0O., 56 Avenee De Chatillon, Paris, France.” 
WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Peosteffice Bldg., Hongkong, China.” 


| 
Wy yal] OL, |f 
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Made in two styles. 
machine for tops, bottoms and bodies. Single 
machine cleans tops and bottoms only. 


THE CANNING TRADE. 


RETORTS 


Our Own 
Manufacture 
All sizes in 
Stock for 
Immediate 
Shipment. 


A Good PRODUCT plus an 

attractive “GAMSE LABEL” 
pn your Can 

properly displayed 

spells “SUCCESS” 

We operate MORE LITHOGRAPHIC. 
High Speed Offset Presses—than any 


house in Baltimore and can save you. 
MONEY on your Labe — Write Us 


BRO. 


LITHOGRAPHERS 
- Gamse Building, BALTIMORE, MD. 


Illustration shows double 


A. K. ROBINS & CO. 
(BOB SINDALL) 
BALTIMORE, 
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More than 100 points 
of interest to Traders 


are covered in an informa- 


tive little 16-page booklet MADE 


You will find this interesting 
and profitable reading. 


A copy will be given in our 
Board Room or mailed with- 
out obligation. 


Ask for G.T.-25 
om Tell us the name of the stocks 


== = which interest you and let us Vv 
| furnish you concise reports. 
BALTIMORE OFFICE ZASTROW 
433 EQUITABLE BUILDING MACHINE CO. 


TRADERS 
HANDBOOK 


Telephone St. Paul 8451 INC. 

DIRECT PRIVATE WIRES 

New York Chicago Boston 1404-1410 
Philadelphia Pittsburgh THAMES STREET 


Detroit Baltimore Cleveland BALTIMORE - MD. 


JONES & BAKER 


Members New York Curb Market 


“BLISS” No. 22-N Automatic Can Body-Maker 


with the Patented Solder Horn 
Support is the Standard Body- 
: Maker of the Can Trade. : 


150 perfect can bodies per minute are turned 
out on this machine—perfectly formed and _ perfect- 


ly soldered. It is adapted to the making of round, square, oblong or 
24 to 44 inches in diameter by 2 to 5% inches in height. 


-well soldered seam, free from leaks. 


Main Offices: BROOKLYN, N. Y., U.S. A. 


Zo, 


The patented Worm Solder Horn Support for the Roll Solder Attachment insures a 


FE. W. Bliss Company 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH 


Double thermometer pocket 


oval bodies, from 


CHICAGO, 
CINCINNATI. PITTSBURGH 


FFALO, 
FOREIGN SALES OFFICES and FACTORIES 


SALES OFFICES 
DETROIT, 


1921 


1857 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles P. 


2-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


San Francisco 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


| 
| 
| 
x 
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THE CANNING TRADE. 


Nothing picks up dirt like a 
AON tomato. Laying in the field in 
| all sorts of weather, dirt is bound 
to stick toit. But it does not 
matter for there is a sure and eco- 
nomical method for making it 
‘virgin’ clean. The MONITOR 
Cylindrical Washer never miss- 
es-it does not injure the stock— 
it uses fresh water and it reduces 
the mould bacteria count. Right 
now you need it for it’s bound 
to save you money. 


Baltimore, Md. 


HUNTLEY MFG. CO., Ltd. BROWN BOGGS CO., Ltd. 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 


San Francisco, Calif. 


Hou 


Our Label 


of Artistic erit for Commereial Value. 
Stecher Lithographic ©. 
Rochester, NY. 
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WRITE FOR 


BIG 


IN PRICES OF 


Pulp Machines and Pulp Finishing Machines 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


D. DREYER & CO., Inc. 


MANUFACTURERS 


{ BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


Automatic Can Making Machinery 
BALTIMORE, MD 


SLAYSMAN & 


To Secure the Best Pack of Peas / 
at the Greatest Profit You Must Use : 


HAMACHEK 


FRANK HAMACHEK, KEWAUNEE, wis. 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 


WHERE TO BUY 


—— =the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, w etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable 
Ayars Machine Co., Salem, N. 
Huntley Manfg. Co., Silver N.. 
A. K. Robins & Co., Baltimore. 
Blowers, pressure. See owe! 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., ie City, ne J. 
Grasselli Chemical Co., ‘Cleveland, 


AND ENGINES, steam. 
W. Caldwell & Sons Co., Chicago. 

baw, Renneburg & Sons Co., ee 
A. Robins & Co., Baltimor 
Bottle Capping Machines. See. Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, O. 


BOTTLERS’ SUPPLIE 
Karl Kiefer Machine Co., oO. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

D. Dreyer & Co., Baltimore. 
Embry Box Co., Louisville, ey. 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


Jones % Co., cago. 
M Zoller Co., Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., citimore. 


BY-PRODUCTS, 
Edw. Renneburg & Co”, * Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carciers. 


CAN COUNTERS. 
Ams Machine Co., Max ag York City. 
Ayars Machine Co., Salem J. 
Can Fillers. See Filling “iach 


ANMAKERS’ MACHINE 
e.- Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N a 
Can Mehy. Chicago. 
E. J. Lewis, Middlep 
John R. Mitchell Co. Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES, 
Avess Machine Co., Siem N. J. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Seaman. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 
American Can Co., New York. 
a Can Co., Baltimore. 

W. Boyer & Co., Baltimore. 
ph Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., *Cincinnat ti, O. 

Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fibez Containers. 


CAPPING MACHINES, soldering. 
oy Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 


See Machines, colderless. See Closing 
Machine 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravit. 
Karl Kiefer Mach. Co., 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


— AND GRADING MACHINERY, 


Huntley nd Co., Silver Creek, 
rain’ Cleaner Co. Creek. 


OLEANING & GRADING MAOHINERY, 


peas, seed, etc. 
Huntle . Co., Silver Creek, N. Y. 
Invinci Ne rain Cleaner Co., Silver Creek, 


K. & Co., Baltimore. 
Scott Co., "Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 
Clocks, process time. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, See Coils 

Condens Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & ute Co., Chicago. 
La Porte Mat & M — La Porte, Ind 
Belt Co., 
. K. Robins & Co., Totnes. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, 

Cookers’ retors. See Kettles, 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks, 
F. H. Langsenkamp, Indianapo 
Copper Jacketed Kettles. See ettties, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Bros., Morral, Ohio. 

. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
— Bros., Morral, Ohio. 
. R. Robins & Co., Baltimore. 


tte 


COR SHAKERS (in 
Ayars Co., Salem, 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
a Grain Cleaner Co., Silver Creek. 


Morral, Ohio. 
Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Pig. & Litho. Co., Norwood, Ohio. 


Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. - 
Dies, can. See Canmakers’ Mchy. 


SYSTEMS, corn. 
H. . Caldwell & Son Co., Chicago. 
peli -Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
— kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXE 
Ayars Machine Co., —_ N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New Yor 
Continental Can Co., Inc., Syracuse, Chicago. 
The Container Club, Chi cag 


Hinde & Dauch Paper Co., asian Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers — Cookers. See Corn ker- 


Filler 
Filling Hochiows, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson- Mfg. Co., Jose, Cal. 
Ayars Machine Co., Salem N. 
Huntley Mfg. Co., Silver Creek, Ty. 
Karl Kiefer Machine Co., Peciiada’ ‘Ohio. 
Morral Bros., Morral, io. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


-Filling Machine, syrup. See Syruping Ma- 


chines. 


ee MACHINES, catsup, etc. 
Indianapolis. 
Robins Co., Baltimore. 
Sinclair. Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Co., Ohio. 
Food Choppers. See Chop 


Friction Top Cans. See non tin. 
fruit Graders. See Cleaning and Grading 
Mehy., fruit. 


Fruit Parers. See 
FRUIT PITTERS and 

Huntley Mfg. Co., Silver N. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See Cannery Supplies. 


Gauges, pressure, time, etc. See Power Plant 
Equipment. 


or 
fay 
< 


WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and “4 Mchy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. 
Green Pea Cleaners. 
ing Mchy 
Hoisting “Carrying Mches. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
fiuskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery 


See Corn Huskers. 
See Cleaning and Grad- 


See Cranes. 


Supplies. 
Ink, can stamping. See Stencils. 
INSURANCE, cann: 
Canners’ B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 

Emil Schaefer, Philadelphia, Pa. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kxerosene Oil Burners. See Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process, 
Ayars Machine Co. Salem, N 
Edw. Renneburg & Sons Co., 
A. K. Robins & Co., Bal Itimore. 
Zastrow Mchy. Co., Baltimore. 


Peg ag miscellaneous. 
. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
Gamse & Co., Balt: timore. 
R. J. Kittredge "& Co., Chicago. 
Simpson & Doeller Co., 
Stecher Litho. Co.; Rochester 
U. S. Printing & Litho. Ohio. 


MACHINES 
Fred. Knapp Co., Westminster, Md. 
Monreal Bros., Morrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
me Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE 
Edw. Renneburg & Co., 
Packers’ Cans. See Can 
Pails, tubs, ete., fibre. "fee Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated gg 
sig? —— and Containers. See Fibre Con- 
taine 
Paring See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Seed Co. cage. 
J. B Rice ‘Seed Co. Cambridge, N. Y, 


PEA CANNERS’ MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, n.d. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Vin 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuou 
Anderson-Barngrover Mfg. Co., Sen Jose, Cal. 
Ayars Machine Co., N. J. 

Link-Belt Co., Chi ca 
A. K. Robins & Co., <n 


Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
a Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scale: 
Picking Belts and Tables. See Pea Gennes’. 


md PLANT EQUIPMENT. 
W. Caldwell & Son Co., Chicago 
Dixon Crucible Co., Serer City, 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. . 
Power Transmission Mchy. See _Power lant 
Equipment. 
PRESERVERS’ MACHI 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
F. H. Indianapolis. 
A. KK. s & Co., Baltimore. 
Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co.. Max, New York City. 
Regulators for Cookers, etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles. process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

top) cans. See Cans. 

ves and Scissors. See Knives. 


Sardine Kn 


SCALDERS, tomato, etc. 
Anderson- Barngrover Mfg. 5 San Jose, Cal. 
Ayars Machine Co., Salem, 
Huntley Mfg. Co., ‘Silver 
Edw. Renneburg Sons Co.. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. od Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all ama 
Seed Co., Chic: 
J. B. Rice Seed Co., 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREE 
Huntley Mfg. Co., Silver Greek, 


Sinclair-Scott Co., 


SILKING MACHINE 
Huntley Mfg. Co., Silver 
Stones. fruit and vegetable. and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED ee DEVICES (for Ma- 
chines, belt drives, etc. 


Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Baskets. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York rk City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINER 
Huntley —_ Co., Silver Creek, 
Invincible Grain’ Cleaner Co., 
Lewis, Middleport, N. Y. 

. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, ete. See 
ower Plant Equipment. 

Supply — and General Agents. See Gen- 
See Electrical Appliances. 


eral Agen 
Switchboards. 

SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. zs 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). See Micro- 

scopic Apparatus. 
Tables, picking. See Pea Canners’ Mehy. 


Creek. 


TANKS, METAL. 
PRS Indianapolis. 
Slaysman Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOODE 
W. E. Caldwell Co., _ Ky. 


Tenpentine Gauges. See Recording Instru- 

ments. 

Temperature Regulating Apparatus. See Con- 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmaker: 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Link-Belt Chicago. 

A. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
‘See Glass Bottles, ete. 


Tumblers, glass. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 


ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLEBS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, nema Wis. 
Warehouses. See S 
Washers, bottle. Bottlers’ Machine: 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Machine Co., Salem, N. 

. K. Robins & Co., Baltimore. 


eeaiiie and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. 


Wrapping Machines, can. See Labelling Mcha, 


WYANDOTTE—Sani 
J. B. Ford Co., Weandotte, Mich 
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THE CANNING TRADE 


t Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrims CANS 
PHELPS CAN COMPANY 


To Insure Combined 
Deliveries Capacity 
to Customers Over 
FOUR: ‘FIVE HUNDRED 
FACTORIES PER ANNUM 
ADDRESS 
PHELPS CAN COMPANY 
Foot of Lawrence Street, Baltimore, Md. Plants at: New Pitiadelntia. Ohio. 


oo 


IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW TO PACK 


FOODS not only rightly : 
but SAFELY 


GET A COPY OF 


“A Complete Course in Canning” 
PRICE $5.00 
There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 
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CONTINENTAL 
CAN 
COMPANY 
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